FEATURING  TRADITIONAL  AMERICAN  C£ffiKJ]> 


510-536-2050 

5 1  Embarcadero  Gove  Oakland,  CA  94606 

the  pub 

OPEN  SEVEN  DAYS  A  WEEK 
LIGHT  MEALS  AXE  SERVED  1 1:30  AM  TO  9*)  PM 


EjEDMNfiROOM 


lunch 

MON,  THRU  FRJ. 
11:30  AM  TO  2:30  PM 


DINNER  . 

TUES.  3 ,  .kU  THURS. 

5:00'  PM  TO  9:00  PM 
FRL/SAT.  5:00  PM  TO  10:00  PM 
SUNDAY  5:00  PM  TO  9:00  PM 


KfflitettWI'J'® 


Welcome  to  R&G  Lounge 


Traditional  Chinese  Dishes 


Double  Boiled  Chicken  and  Supreme 
Shark’s  Fin  with  Ham  Soup 

Double  Boiled  Chinese  Herbal  Turtle  Soup 

Double  Boiled  Fish  Maw  with  Chukar  Soup 


Winter  Melon  Soup 

Dry  Scallops  with  Chinese  Melon 

Bamboo  Piths  Rolls 


We  Strive  to  make  your  dining  experience  as  pleasurable  as  possible.  Your  comments 
and  suggestions  are  always  welcome. 


Stuffed  Chicken  with  Sweet  Rice 

Winter  Melon  over  Mixed  Vegetables  Deluxe 

B.B.Q.  Squab  Country  Style 


■  msw  • 


0  Flense  order  in  advance. 


Assorted  Cold  Appetizer 
Crystal  Prawns  with  Pine  Nuts 
Beef  Steaks  Chinese  Style 
Seafood  Winter  Melon  Soup 
Soy  Sauce  Chicken 
Crab  with  Ginger  and  Scallions 
Dried  Scallops  with  Seasonal  Vegetables 
Steamed  Fish  Filets  with  Ham  and  Vegetables 
Yang  Chow  Fried  Rice 
Dessert 

Only  valid  for  two  (2)  tables  maximum  on  Weekends.  WJ 


A 


Banquet  Menu  A 


mrJfc  $338 


$338 


(per  table  of  10  People) 


rnglounge.com 


fit  ^ 


Banquet  Menu  B 


Salt  and  Pepper  Crab 

Deep  Fried  Prawns  with  Honey  Glazed  Walnuts 
Scallops  and  Steak  Cubes  with  Black  Pepper  Sauce 
Braised  Seafood  Soup  with  Shark's  Fin 
Peking  Duck  with  Buns 
Deep  Fried  Crispy  Chicken 
Veggie  Abalone  with  Greens 
Steamed  Live  Fish 


Golden  Supreme  Fried  Rice 
Dessert 
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Banquet  Menu  E 


Chef's  Special  Appetizer 
Braised  Fresh  Scallop  with  Lettuce 
Sauteed  Geoduck  Clam  with  Chives 
Double  Boiled  Shark's  Fin  Soup 
Braised  Abalone  with  Mustard  Green 
Steamed  Sliced  Chicken  with  Flam  and  Vegetable 
Baked  Lobster  in  Supreme  Broth 
Steamed  Live  Fish  or  Baked  Black  Cod 


Braised  E-Fu  Noodle  with  Geoduck  and  Mushrooms 
Double  Boiled  Ginseng  with  Lotus  seed  Ay 


( per  table  of  10  People) 


Advance  Order 
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Banquet  Lunch  Menu  H 

Live  Crab  with  Salt  and  Pepper 
Mashed  Chicken  and  Sweet  Corn  Soup 
Soy  Sauce  Chicken 
Beefsteak  with  X.O.  Sauce 
Prawns  with  Walnuts  in  Special  Sauce 
Three  Treasures  with  Black  Bean  Sauce 
Honey  Spareribs 
Mixed  Vegetables  Deluxe 
Beef  Chow  Fun  with  Black  Bean  Sauce 
Seasonal  Fruit  Plate 


(per  table) 


THE  CANTONESE 
CONNECTION 


AS  EVERY  SAVVY  SAN  FRANCISCAN 
KNOWS,  one  of  the  best  places  to  go  for 
crab  is  a  good  Cantonese  restaurant. 
Chinatown's  R  &  G  Lounge  (631 
Kearny  Street,  982-7877),  despite  a  name 
that  conjures  a  suburban  cocktail  bar,  is 
just  such  a  place.  The  best  known 
Cantonese  Dungeness  dish  calls  for  stir- 
frying  the  crab  with  ginger  and  scallions 
in  a  sauce  thickened  by  the  crustacean’s 
own  rich,  golden  “crab  butter”  (the  yel¬ 
lowish  substance  that  clings  to  the  crab 
torso),  and  the  R  &  G  kitchen  nails  the 
classic.  But  the  best  crab  dish  it  offers— 
the  one  its  Cantonese  customers  invariably 
order— is  the  salt  and  pepper  Dungeness, 
swathed  in  a  scrumptious,  feather-light 
coating  laced  with  salt,  white  pepper,  and 
shar  ds  of  fresh  chiles. 


Giants] 


Minced  Seafood  in  Lettuce  Cups  . 

Stir-fried  minced  scallops ,  prawns,  Chinese  sausage,  pine  nuts,  mushroom,  and 
bamboo  shoots  served  with  six  (6)  lettuce  cups, 
y- 


Geoduck  Sashimi 

Served  on  a  platter  with  seaweed ,  wasabi  mustard,  and  soy  sauce. 

qm& 


Double  Boiled  Shark’s  Fin  Soup 

Double  boiled  with  chicken  and  sliced  Virginia  ham. 
7i]\sU7,-7 


Braised  Supreme  Shark’s  Fin  Soup  (Ancient  Method)  (4oz.)  ....  $48 

Braised  in  a  thick  supreme  broth  with  bean  sprouts  and  topped  with 
shredded  Virginia  ham. 


Whole  Abaione  with  Mustard  Greens 

Whole  abaione  with  light  gravy  sawed  over  mustard  gr 


_ 

>etizers 

in  31  3d  Vegetarian  Goose  . . . $g 

Fried  bean  curd  strips. 

io!  M  M  $  t§  Vegetahie  Egg  Rolls  (2  pcs.)  . $4 

fried  egg  rolls  filled  with  shredded  vegetables  and  served  with  sweet  and  sow  sauce. 

102  2  J8  y-  fflff  ®  Chicken  Salad  . $g 

Marinated  roasted  shredded  chicken  breast,  crispy  vermicelli,  lettuce,  and  parsley 
mixed  with  salad  dressing. 

103  fp  ^  S  ^  ®  Chicken  and  Beef  Skev/ars  in  Satay  Sauce  (4  pcs.)  . $7 

Barbecued  chicken  and  beef  skewers  in  satay  sauce. 

104  m  tf  x  m  Barbecued  Pork  . $8 

Barbecued  lean  strips  of  choice  pork  marinated  in  various  seasonings. 

105  m  m  m  m  Salt  and  Pepper  Squid  . . . $13 

Deep  fried  squid  seasoned  with  salt  and  pepper. 

10s  M  ‘W  4  I  Deep  Fried  Oysters  . $13 

Deep-fried  fresh  battered  oysters. 

114  te  ‘K  $t  Sliced  Roast  Duck  &  Jellyfish  Salad  . .  $9 

Soup 

ns  M:  0  'M  pn  Double  Boiled  Soup  of  the  Day  . . . . .........  A.Q 

Please  ask  your  server  about  daily  ingredients. 

153  m  m  n  ft  si  Dried  Scallop  Soup  . $11 

Thick  broth  cooked  with  dry  scallops,  chives,  bamboo  shoots,  Chinese  mushrooms  and 
imitation  crabmeat. 

i«  4F-  iH  8§  Diced  Chinese  Winter  Melon  Soup  . Cup  $5  Bowl  $9 

Broth  cooked  with  diced  winter  melon,  Chinese  mushroom,  shrimp,  scallops,  pork, 
imitation  crabmeat  and  dried  scallops. 

ftf  ji£  f\-  A:  'it  West  Lake  Minced  Beef  Soup  . Cup  $5  Bowl  $9 

Thick  broth  cooked  with  ground  beef,  parsley,  egg  white  and  imitation  crabmeat. 

156  mm  sn  it  Seafood  and  Bean  Curd  Soup  . . . . Cup  $5  Bow!  $9 

Thick  broth  cooked  with  scallops,  prawns,  bean  curd,  egg  white  and  parsley. 

iss  4?  %  $!  M  Mustard  Green  and  Sliced  Pork  Soup . $9 

Broth  cooked  with  sliced  lean  pork,  mustard  green,  bean  curd  and  preserved  egg. 

159  It  *  m  Hot  and  Sour  Soup  (Spicy)  . . . Cup  $5  Bowl  $9 

Thick  broth  cooked  with  shredded  pork,  black  fungus,  bamboo  shoots, 
bean  curd,  scallions,  egg,  vinegar  and  pepper. 

Add  Won  Ton  (2  pcs)  per  person  . . . .  Extra  $1 

i64  -8  M  M  3)4  H  Mashed  Chicken  and  Sweet  Corn  Soup  . Cup  $5  Bowl  $9 

Tiny  pieces  of  chicken ,  sweet  corn,  and  egg  cooked  in  a  thick  savory  broth. 

844  *«■*«*##  Diced  Winter  Melon  Soup  with  Dried  Scallops  . $20 

and  Crabmeat 
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Live  Crab  with  Sait  and  Pepper  (Signature  Dish)  . . A.Q. 

Live  battered  crab  deep-fi-ied  and  sprinkled  with  salt  and  pepper  seasonings. 

Baked  Maine  Lobster  in  Supreme  Broth  . . . A.Q. 

Morsels  of  shelled  lobster  baked  with  scallions,  ginger,  garlic  and  supreme  broth. 

Steamed  Clams  with  Eggs  . ...SIS 

Steamed  live  clams  with  beaten  eggs. 

SflAOTU-'jWjXSLfo 

Prawns  with  Honey  Walnuts  . . . $13 

Deep-fiied  prawns  lightly  coated  with  mayonnaise  and  served  with  honey  walnuts. 
itrova *-*y-x 

Sait  and  Pepper  Scallops  . . . 

Tender  scallops  deep-fi-ied  and  sprinkled  with  salt  and  pepper  seasonings. 


■: . . . — . . . . . . . •• . . . . A.Q. 

I  I  ll  ^  S  Baked  Crab  with  Ginger  and  Onion 

^  ^  S  Baked  Crab  with  Black  Bean  Sauce 

^  f  S  M  Spicy  Crab  in  a  Clay  Pot 
«.«*&&**  Steamed  Crab  with  Wine  and  Egg  White 

ini  Lobster  . . . a  q 

x  m  m  m  m  Baked  Lobster  with  Ginger  and  Onion 
&  n  m  ft  is  Steamed  Lobster  with  Garlic  Sauce 

204  Fresh  Fish 

Steamed  Fresh  Rock  Cod  . A.Q. 

Steamed  Fresh  Sea  Bass . ....A.Q. 

S  8  It  ft  Fried  Butterflied  Catfish . $20 

#  M  il  S  fa  Baked  Black  Cod . $2S 

Prawns 

209  #  «  4*  *  Sait  and  Pepper  Prawnsfm  Shell)  ... . $13 

in  x.o.ifli  Sauteed  Prawns  and  Snow  Peas  in  X.O.  Sauce  (Spicy)  ......  $13 

>.r.  tit  lit  Sii  Sjt  Prawns  with  Scrambled  Eggs  . . . .  $11 

227  3.  iS  Crystal  Prawns  with  Pine  Nuts  . . . $13 

2os  Clams 

Jh  8§  H  X  41  Fresh  Clams  Baked  in  Supreme  Broth  . $13 

iz.  tft  K  ill  Clams  with  Black  Bean  Sauce . . . $13 

#  f  #  1 1  Clams  with  Satay  Sauce  . . $13 

ft  $  #  m  a  Sauteed  Clams  with  Preserved  Vegetables  . . $13 

zoo  Oysters 

II  M  4  48  Oysters  with  Ginger  and  Onion  . $13 

1  ®  t  I  Oysters  with  Black  Bean  Sauce  . ..$13 

18  4  1®  Oysters  with  Black  Pepper .  ....  S! 3 

Various  Kinds  of  Seafood 

215  ta  «  »  »  it  Sauteed  Squid  with  Prawn  Sauce  . . $11 

2i«  Gfc  M  ft’4  jfc  Sauteed  Squid  with  Preserved  Vegetables . $11 

222  X  O  If  fll  ~F  Sauteed  Scallops  with  X.O.  Sauce  (Spicy)  . . .  $13 

2is  M  M  W  F  Sauteed  Crystal  Scallops  . $13 

no  #  8j  H  If  Mixed  Seafood  in  Bird's  Nest  . . $1S 

220  II  S.  ‘Ml  *#  M  Sauteed  Conch  and  Scallops  with  Yellow  Chives . $20 

^03  Geoduck  Clams  Prepared  Two  Ways  . A.Q. 


gTLow  Calorie  Recommendations 

301  ±  m  m  dr  Tender  Greens  in  Supreme  Broth  . 

Tender  greens  boiled  in  a  thick  broth  and  topped  with  shredded  Virginia  ham. 

&  #  3n  T  Eggplant  with  Garlic  Sauce  (Spicy) . 

Eggplant,  shredded  pork,  black  fungus,  bamboo  shoots  and  scallions 
sauteed  in  a  hot  garlic  sauce. 

M  H  S  lU  Ma  Po  Bean  Curd  (Spicy)  . . . 

Soft  bean  nerd,  shredded  pork  and  scallions  sauteed  in  a  spicy  sauce. 

W  ?£  I IS  ft  Steamed  Bean  Curd  with  Shrimp . . . 

Steamed  soft  bean  curd  topped  with  shrimp  meat  and  served  with  a  special 
k  soy  sauce. 

303  TfC  M  M  Mu  Shu  Vegetables  . 

Combination  of  stir-fried  egg ,  cabbage ,  bamboo  shoots,  black fungus  and 
scallions  served  with  six  (6)  crepes. 

P%304  m  m  m  m  Mixed  Vegetables  Deluxe . . . 

a  Sauteed  mixed  vegetables  including  snow  peas,  carrots,  bean  curd,  mushrooms, 

bok  choy,  bean  sprouts,  and  baby  corn. 


Snow  Peas  and  Water  Chestnuts . 

Snow  peas  and  water  chestnut s  sauteed  with  ginger  and  garlic. 


Chinese  Pickles . . . 

Thin  slices  of  Chinese  pickles  sprinkled  with  sesame  seeds. 


Seafood  Combination  in  Clay  Pot . 

Combination  of  scallops,  prawns,  squid,  black  mushroomis  and  vegetables 
simmered  in  a  clay  pot. 


Fresh  Oysters  and  Black  Mushroom  in  Clay  Pot  .... 

Oysters,  black  mushroom,  bean  curd,  ginger  and  scallions  bubbling  in  a  day  pot. 

Beef  and  Bean  Vermicelli  in  Clay  Pot  . 

Tender  slices  of  beef  simmered  with  vermicelli  in  a  tasty  satay  sauce. 

Eggplant  and  Salted  Fish  in  Clay  Pot  . . 

Eggplant  and  salted  fish  simmered  with  ginger  and  scallions  in  a  day  pot. 

Salted  Fish  Chicken  and  Bean  Curd  in  Clay  Pot  .... 

Diced  chicken  breast  and  bean  curd  cooked  with  salted  fish  in  a  clay  pot. 

Chicken  with  Onion  in  Clay  Pot . 

Tender  pieces  of  chicken  and  onion  sizzling  in  a  hot  day  pot. 

Ox  Tail  Stew  in  Clay  Pot  . 

Hearty  pieces  of  ox  tail  stewed  in  a  clay  pot. 

Chinese  Melons  and  Bean  Vermicelli  in  Clay  Pot  ... 


Vegetarian  Abalone  with  Greens  . . . . 

Slices  of  vegetarian  abalone  with  light  gravy  served  over  tender  great  vegetables. 
'J7>77fcT 


Dried  Scallops  with  Chinese  Melons  _ ....... 

Steamed  Chinese  melons,  black  fungus  and  seasonal  greens  topped  with 
dried  scallop  gravy. 


Fresh  Black  Mushrooms  with  Mustard  Greens 

Fresh  black  mushrooms  with  mustard  greens  in  light  oyster  sauce. 


Three  Treasures  with  Black  Bean  Sauce  . 

Bean  curd,  eggplant  and  hot  peppers  stuffed  with  shrimp  meat  in  black  bean  sauce. 

m=f-. 


Fried  Stuffed  Bean  Curd  . . . 

Deep-fried  bean  curd  stuffed  with  shrimp  meat  and  topped  with  gravy  and  scallions. 


hum# 
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R  &  G  Special  Beef  (Secret  Recipe)  . $12 

Stir-fried  top  choice  sliced  beef  marinated  with  chef r  special  sauce. 

Steak  Cubes  with  X.O.  Sauce  (Spicy)  . $13 

Steak  cubes  and  snow  peas  sauteed  with  special  X.O.  Sauce,  which  is  a  spicy 
sauce  with  bits  of  dried  scallops ,  dried  shrimp,  and  Chinese  sausage. 

1M  3  □  X-T— +©XOSV— X(^P) 

Beef  Brisket  and  Turnip  in  a  Clay  Pot  . $15 

Tender  pieces  of  beef  brisket  and  turnip  simmered  in  a  hearty  broth 
and  served  in  a  day  pot. 

Honey  Spareribs  . $30 

Heaity  spareribs  glazed  with  honey  and  seasonings. 

Pan-Fried  Minced  Pork  and  Salted  Fish  Patties  . .  $15 

Traditional  Chinese  dish. 


Pork  &  Beef 

40!  Tfc  M  Mu  Shu  Pork . 

Combination  of  stir-fried  egg.  shredded  pork,  cabbage,  bamboo  shoots,  black  fungus 
and  scallions  served  with  six  (6)  crepes. 

402  0  Jit  &  Szechwan  Pork  (Spicy) . . . . . . . 

Sauteed  sliced  pork  with  red  pepper,  onion  and  chili  sauce. 

403  M  Wf  #  Kiang  Ton  Spareribs  . 

Sauteed  spareribs  with  a  tangy  sweet  and  sour  sauce. 

«4  m  is  m  #  Salt  and  Pepper  Spareribs  . . . 

Deep-fried  spareribs  sprinkled  with  salt  and  pepper  seasonings. 

4os  M  T?f  $!  Mongolian  Beef  (Spicy) . 

Sauteed  sliced  beef  with  onions,  green  peppers  and  chili  sauce. 

406  i£  It  #P  Mi  Shredded  Beef  with  Crispy  Bird’s  Nest  . . . . 

Sauteed  shredded  beef  with  bamboo  shoots,  bell  peppers  and  onion  served 
in  a  potato  bird's  nest. 

407  ;l|  m  4=  m  Steak  Cubes  with  Black  Pepper  . 

Sauteed  steak  cubes  with  black  pepper. 

Noodles  &  Fried  Rice 

531  i  »  a  «  House  Combination  Pan  Fried  Noodles  . . . . 

53o  F2  $  Fried  Vermicelli  with  Shredded  Pork . . . 

and  Mushroom 

s4i  HJk  Chefs  Special  Noodles  . . . . . 

466  Barbecue  Pork  with  Ginger  &  Onions  . . . 

Lo  Mein 

si3  Salted  Fish  Chicken  Fried  Rice  . . . 

sis  Dried  Scallops  Egg  White  Fried  Rice  . 

su  M  Seafood  Fried  Rice  . 

590  Golden  Supreme  Fried  Rice  . . . 

Fried  Rice  f/iixed  with  slices  of  egg  white  and  eggytsk  in  X.O.  Saute. 


Roast  Duck  (Half)  . . . . . 

Specially  marinated  whole  duck  roasted  to  a  golden  brown  crispy  skin. 


Princess  Chicken  . . . . . . 

Specially  marinated  whole  chicken  in  a  special  flavoifiel  sauce. 


Half  $12  Whole  $22 


Crispy  Chicken  . 

Deep  fried  chicken  with  a  nice  and  crispy  outside  finish. 


.Half  $13  Whole  $2S 


Roasted  Chicken . 

Oven  roasted  chicken  with  a  side  of  special  brown  dipping  sauce. 


Ginger  and  Green  Onion  Chicken  (Half) . 

Steamed  chicken  with  skin  and  bones  served  in  ginger  and  gi'een  onion  sauce. 


Chicken  with  Black  Bean  Sauce 

Sauteed  chicken  with  skin  and  bones  in  gingei ■  and  black  bean  sauce. 


Chicken  with  Cashew  Nuts 

Sauteed  sliced  chicken  breast  with  snow  peas,  baby  corn,  bamboo  shoots, 
cairots,  onion,  ginger  and  cashew  nuts. 


Rung  Pao  Chicken  (Spicy) . . . 

Sauteed  diced  chicken  with  bamboo  shoots,  bell  peppers,  onions, 
mid  peanuts  in  a  spicy  sauce. 


Chicken  with  X.O.  Sauce  (Spicy)  ........... 

Sliced  tender  pieces  of  chicken  breast  cooked  in  spicy  X.O.  Sauce. 


Dragon  Phoenix . 

Sauteed  sliced  chicken  breast  and  prawns  served  with  broccoli. 


Dessert  (Per  Person) 


Roasted  Squab  (Whole )  . 

Whole  squab  roasted  to  a  golden  brown  crispy  skin,  served 
with  seasoning  on  the  side. 


Ice  Cream 


Seasonal  Fruit  Plate 


Chicken  with  Broccoli  (Choice  of  Spicy  or  Not  Spicy) 

Sliced  chicken  breast  sauteed  with  black  bean  sauce  and  served  with  broccoli. 

'J  S  Jtliv-f  ju  K) 


Fried  Chicken  with  Lemon  Sauce  . . . . 

Chicken  breast  filet  deep  fried  with  a  crispy  batter  and  sei~ved  with  lemon  same. 


Fried  Banana  with  Ice  Crearn 


Soy  Sauce  Chicken  (Half)  . 

Steamed  chicken  with  skin  and  bones  served  in  special  soy  sauce, 

m  l  sjco^sasiiii  v — x(#;p)) 


Peking  Duck  . . . h 

Specially  marinated  whole  duck,  roasted  to  a  golden  brown  ci'ispy  skin, 
served  with  steamed  buns  and  house  special  sauce. 


Cold  Plate 

602  wmmM. 

Drunken  Squab . $15 

The  following  items  can  be  added  to  the 
Drunken  Squab  as  sides  for  $6  extra. 

niwWUMW 

Cured  Ham  Hock . Sam 


Drunken  Squab  Combination 


670  m^m 

Soya  Sauce  Beef  Briskets $8 

«72«7jCS« 

Soya  Sauce  Bean  Curd . $8 

'jellyfish  Cold  Plate . $8 

Japanese  Seaweed . $8 

67sm&^jf 

Soya  Sauce  Duck  Wings  ....  $8  • 
«7<si#7jcil!(J3' 

Soya  Sauce  Duck  Tongue .....  $8  - 

677,««J1 

Spicy  North  Pole  Conch . $8 

679 

Spicy  Octopus  Cold  Plates ....  $8 

Soya  Sauce  Duck  Slice  (Half)  J 

As  additional  item  to  Drunken  -fl 
Squab . $8  ' 


Special  Combination  Platter 


Middle 


Barbecued  Combination  Platter  \ 


Middle 


fi  £  6  fi 


BURMESE  &  CHINESE  CUISINE 


OPEN  FOR  LUNCH 
Mon.-Sat.:  11:30  a.m.  -  2:00  p  m. 

OPEN  FOR  DINNER 
Mon.  -  Thur.:  5:00  p.m.  -  9:30  p.m. 
Fri.  &  Sat.:  5:00  p.m.  - 10:00  p.m. 
Closed  Sunday 


FOOD  TO  GO 


565  BRYANT  STREET 
PALO  ALTO,  CALIFORNIA  94301 
(4*5)  325-8146 


RANGOON  FAMILY  DINNER 


i&jS:  APPETIZER 


_  J3.S9.S 


l  PER  PERSON  . 


(For  Two  or  Mor®  Parsons) 

Won  Ton  Soup 
Sgg  Reii  &  Samusa 
Steamed  Rice,  Tea  St  Fortune 
Choice  of  Cm  Dish  for  rtjuh  Person from  the  List  $ 
H  Kung  Pas  Chicken 
H  Mongolian  Bee? 

^  Chicken  with  Spicy  Garlic  Sauce 
Sweet  and  Sour  Pork 
Broccoli  See? 

Dry  Sauteed  String  Beans 
Cashew  Chicken 


_  rB.  S10.S0  PER  PEKSON  - 

(For  Two  or  &tof»  Persons) 

War  Won  Ton  Soup 

or 

Hoi  and  Sour  Soup 
Samusa  and  Fried  Prawn 
Steamed  Rice,  Tea  &  Fortune  Cookies 
Choice  of  One  Dish  for  tack  Deism  from  the  List  DeLnu 
¥  Hunan  Beef 

«'  Burmese  Curry  Chicken  with  Potatoes 
e  Burmese  Curry  Shrimp 
Beef  with  Snow  Pea 
t.emon  Chicken 
Mushu  Pork  (4  pancakes) 


4 

44  Egg  Ml  (2) . 

*f£  Fried  Prawns  (6). 

SIS  Pot  Stickers  (6).. 

m  :fr  #•  Chicken  Salad ..... . . . . . . 

Samusa  (3) . . . . . . ..... 

ft  2,1  Jk  Fried  SquasliCS) . . . . . . . ............. 

1  ft.  &  #  Ginger  Salad . . . ..................... 

sSrttttpmSptM,  pesnuai,  hww  W,  *r.ihrimp4  W«. 

tit  #  >y  &  tap  PatThek  (tea  salad) . . ....S.SS 


...1.60 

...S.2S 

...3.9S 

SO 

...2.95 

...2.SS 

...S.SO 


&95 


SOUP 


»  ft  »  *  Hot and  Sour Scop... . 3.95  5.2S  7.95 

;§■  Wan  Ton  Soap . . ......3.95  5.25  7.95 

M  ^  War  Wen  Ton  Soup . . . . . . 4.50  S .75  8.25 

ft  X  *8  #  BlaOk'Pepper Soup..-. . . . ..3.95  S.2S  7.9S 

Soap  ft^nne  ’*}$’  vgetobla,  sqwtft,  mraTaflJ  daw 

ft  Burmese  Met  and  Soar  Soup . . ....4.50  5 .75  8.2S 

Soup  wfcS  wg*£* *H  shesxspt,  fsnon  /six'*  W  gf  «a  «Mj. 

JL.4S  Vegetable  and  Bear.  Curd  Soup  {no  meat) . ...3.95  5.25  7.95 


CHEF’S  SPECIAL 


ft  All  Season  Beef  E9  # 
ft  Hunan  Beef  #1  ifc  4  f* 


ft  Orange  Peel  Beef  Pi  &  4  ft 


Crispy  Chicken  (half)  ;dj 
ft  Orange  Peel  Chicken  ?%. 


ft ... 


Combination  Seafood  with  Spicy  Masala  (curry)  .. 
imperial  shrimp  M  . . . . 


...7:50 

...7.2S 

...6.25 


& 

ft  Shrimp  with  Garlic  Sauce  ^  . ......8.95 

Shnn'.p  uu!rrd  with  %now  pro.  water  {hatnutl  In  hoi  ,picy  uuce. 

Dried  Sauteed  String  Seans  Szechuan  Style  (with  meat)  fL  vp  -f-  i- 

Hunan  Bean  Curd  (with  meat)  ^  if)  J.  . . 

Peking  Sparrribs  $  fty  4}  ft . .i>>«n...w . . . .  j 


.S.SO 

.5.50 

,7.25 

•S.SO 

.8.95 


SUkfft  VEGETABLE  &  BEAN  CURD 

ft  ftfH*  Curry  . .H..S.SG 

ft  $  jL  £  Hct  Best  Cvrd  Szechuan  Sfy&'.Mjjh  meat) . . . . S.SO 

ft  #  If  88  BroccoSi  with  Spicy  Garlic  S?.  j  .....  '.L.  ;.  S-SO 

ft  ft  ft  4  yg£?:*nt  vfiih'S^CSifeSwrce  {*?:$  meat) . . . S.S0 

#:  •ft  . 5.SC 

.=.  4-  Snow  Pea  and  Bamboo  Shoot  with  Black  Mushroom . . ....S.SO 


$£  JL  $  Bean  Curd  with  Vegetable  la  Brown  Sauce... 
•f  £.  h  Sf  Snow  Pea  with  Water  Chestnuts ............ ....... 

Ka!a  HSn... 


...S.SO 

...S.SO 


Jg  bcin,  ano'  kov 


Chin  Paung  Kyai 


1'  Hot&  Spicy 


%  Hot  &  Spicy 

Minimum  charge  for  credit  card  $8.00 


*~mm  beef 


"4  Tt  is  4'-  i*l  Ma!5gar«ri  Beef  .......... 

f  n  Hi  4-  ^  Szechuan  Beef . . 

K  Burmese  Cuny_®eef... 


Aiaiiss«9^  best  <mSh  m 


If  SI  4  1*1  Beef  with  Fresh  Broccoli . . . . . ... 

ft  4  A  Beef  with  BEack  Mushroom,  Bamboo  Shoot  &  Snow  Pea . 

88  JL  4^  1*5  Beef  with  §n®w  Pea . . . . . . . 

Siting  Ber?  fUle  - - - 

«*  jM  4-  Beef  with  Oyster  Sauce - - 

it  A  4-  i*2  4  D:y  S«v.k«i 


.6.95 

.6.95 

.6.95 

.6.95 

.7.25 

.6.95 

.7.25 

,.6.95 

,.6.SS 

„7.2S 


PORK 


1  #  i4,!  Mi  Shredded  Perk  with  Spicy  Garlic  Sauce.. . 

IT  m  1*3  Burmese  Curry  Pork  —'-7-.- 

Fat*  ows*«S  wife  tunf,  w»i  jsjc*W  hhj*o  W 153K7 

m  £  ft  1*1  KimaP 


«fs  £fco£*»«'  fra<*  wttft  oniotv  e>«m  <WS 

Yi  ^  ^  PeKnj^  Spareribs .. 


ft  #  ft  Sait  and  Pepper  Spar* 
S£  1*3  Sweet  and  Sour  Pork 


.6.95 

.6.95 

.7.2S 

.7.25 

.7.25 

.7.25 

.6.95 


POULTRY 

^  81  V  Mso  Shu  Chicken  (4  ^ncate)..; . ......... 

f  "I*  #  #  Chicken  with  Hot  Pepper  Sauce . . .... 

v  Burmese  Curry  Chicken  with  Potatoes  ........... 

K  Mi  %.  #  Kima  Chicken.......... . . . ....... 

»  t'  ffl  Chicken  with  Spicy  Garlic  Sauce . . - . 

K  ^  #  Hunan  Spicy  Chicken  . . ..... 

jL  si  #  Cashew  Chicken  . . — 

If  88  #  Chicken  with  Black  Bean  Sauce . . ...... 

ft  «  18  Chicken  wt!*'fres?5  Broccoli. ................... «..■•••< 

ft  A.  jjl  Swrci  and  Sour  ttickia . . . 

4?  t$  IS  Chicken  with  Black  Mushroom,,... . . . 

%  4]  IS  Lemon  Chicken  . . . 

ff-  %.  IS  Chicken  with  mSx«d  vegetables.. . 


.6.95 

.6.95 

.7.25 

.7.25 

.6.95 

.7.25 

.6.95 

.6.95 

.6.95 

.6.95 

.6.95 

.6.95 

.8.95 


•*  Hot  &  Spicy 

charge  for  one  person  $5.00  sr  more 


Restaurant  Peonv 


ft  Jl 

cf/eeuned  (Danuan 


f 

Pork  Dumpling 

1.95 

Beef  Ball 

1.95 

m +## 

Black  Bean  Rib 

1.95 

«IML 

Fish  Maw  &  Chicken  Roll 

3.50 

if]  ill  i%j 

Crab  Meat  Dumpling  Filled  w/Soup 

3.50 

Spinach  Dumpling 

2.95 

Steamed  Minced  Shrimp  Dumpling 

2.95 

M.  M 

Bean  Curd  w /  Shrimp 

2.95 

aivtJ8.jfc 

Chicken  Claw 

1,95 

■him 

Shanghai  Dumpling 

2.95 

i&Utl&gS 

Eel  w/  Garlic 

3.50 

Steamed  Assorted  Vegetable  Crepe 

2.95 

3*4*  #«A10 %»  »*  Subject  to  sales  tax  &  10%  service  charge 

Price  is  Subject  to  Sales  Tax 


RestaurantPeonv 

^Barbecue. 


Your  Choice  of  4  Barbecued  Meats  Platter  15.00 

Cured  Pork  Shank  5.00 

Salted  Gizzard  5.00 

Barbecued  Pork  Rib  5.00 

Marinated  Beef  Shank  5.00 

Smoke  Fillet  of  Fish  5.00 

Drunken  Chicken  5.00 

© 

Jelly  Fish  5.00 

HI  A 

Thai  Style  Spicy  Chicken  Claw  5.00 

Roast  Pork  Thai’s  Style  5.00 

6  $M,A 

Cured  Chicken  Claw  5.00 


Rice  Vermicelli  in  Soup. Your  Choice  of  1  B.B.Q.Meat  5.00 

3;*°  I*-##. al0%fljt  9  9  Subjactto  sales  tax  &  10%  service  charge 

qf  Price  is  Subject  to  Sales  Tax 


Restaurant  Peony 

Sitiali  (S/km 


Deep  Fried  Chicken  Wing 

5.00 

Taro  Shrimp  Ball 

5.00 

Black  Peppered  Beef  Satay 

5.00 

lU6Sfc** 

Stuffed  Mushroom 

5.00 

&&SS&T- 

Stuffed  Egg  Plant  in  Chili  &  Spicy  Salt 

5.00 

Stuffed  Taro  w/Mashed  Prawn 

5.00 

Crunchy  Deep  Fried  Mashed  Prawn  Ball 

5.00 

tt  1*1  j?4- 

Seafood  &  Bacon  Roll 

5.00 

Seafood  Salad  Dumpling 

5.00 

Fresh  Milk  Custard  Fritter 

5.00 

Vegetarian  Stew  Roll 

5.00 

it  lit.#.# 

Fish  Burger 

5.00 

»  Subject  to  sales  tax  &  10%  service  charge 


PricqlsSubjcct  to  Sales  Tax 


B*  “fc 

Cfried.  /  (Baked. 

*>***£#■& 

Spring  Roll 

W«i4 

Bean  Crepe  Roll 
Barbecued  Pork  Bun 
Duckling  Topped  w/Mashed 
Barbecued  Pork  Pastry 

Wafer  Prawn  Roll 

*»!**.  S 

Sweet  Rice  Puff 

Turnip  Pastry 
it  &  4- 1*1  $1 
Tienjin  Beef  Bun 

Shanghai  Pork  Bun 

mjt-mwM 

Crunchy  Prawn  Roll 

*MU6¥A 

Mashed  Taro  Dumpling 

Subject  to 

Iff 

Price  is  Subject  to  S 


1.95 

2.95 

1.95 

a  3.50 

2.95 
3.50 

1.95 

2.95 
2.95 
2.95 
3.50 
2.95 

tax  &  10%  service  charge 


(peslauraiHlpgooy 


111  O 
03  OO 

<DeAA£*t 


>#■& 

Sponge  Cake  w/Egg  York 

2.95 

mm® 

Sweetened  Sesame  Pastry 

2.95 

Deep  Fried  Sesame  Ball  w/  Red  Bean 

1.95 

f 

The  Fabulous  Lisbon  Custard  Pie 

2.95 

Bun  Filled  w/Mashed  Lotus  Seed 

1.95 

Sesame  Roll 

2.95 

1 

Tapioca  Pudding 

2.95 

***** 

Cream  Custard  Bun 

2.95 

;?ME  Jr# 

Sweet  Egg  Custard  Ball 

2.95 

Soften  Sweet  Rice  Ball  Filled  w/Egg  Custard 

2.95 

***** 

Chilled  Pandong  Pudding 

2.95 

Mango  Pudding 

2.95 

g  *o»  #  *  a.10%®  m  *  Subject  to  sales  tax  &  10%  service  charge 

Price  is  Subject  lo  Sales  Tax 


Restaurant 'Peony 

i Hice  &  (Vewnimlli 


Malaysian  Fish  Patty  Fun  in  Soup 

11.00 

Fried  Rice  w/Seafood  &  Ham 

11.00 

Ying  Yang  Fried  Rice 

11.50 

Tomato  Beef  w/  Rice 

9.50 

Singapore  Style  Vermicelli 

9.50 

Chicken  &  Preserved  Vegetable  Fried  Rice 

9.50 

**  m  ■»-&. 

Fried  Rice  w/Seafood  &  Pineapple 

11.00 

&£&&& 

Thai  Style  Spicy  Vermicelli 

9.00 

Fried  Rice  w/Seafood  &  Taro  Root 

11.00 

Sweet  Com  &  Fish  Fillet  w/Rice 

12.50 

Beef  Chow  Mein  w /  Black  Bean  Sauce 

12.00 

&«. 

Ham  &  Seafood  Rice  w/Soup 

15.00 

Subject  to  sales  tax  &  10%  service  charge 


Price  is  Subject  to  Sales  Thx 


'  PORK 

mmcvmm 


PORK  FILET  PEKING  STYLE .  6.95 

*1  flii  ‘I1  if  T-Yfi 

SWEET  AND  SOUR  PORK .  6.25 

i°3  P5  ,L|  Rt4f'7*S?*L »» 

INX'K'E  COOKED  PORK .  6.25 

SHREDDED  PORK  W/PICKLED  \T-GETABLE .  6.25 

tv  -■  =5,  v-n-(  tmmtifi 

SHREDDED  PORK  W/FlCKLED  TURNIPS .  6.25 

7i.  ft  ill  sft  B)n£V)<>  >-■? 

SHREDDED  PORK  W/GARLK .  6.25 

!•'  31  i*l  IB*< 

MU-SHU  PORK .  6.25 


(MiunotJ)  m«  rooao  «ttm  spinach  (uihi.io  (as  bias  -tsiaT'  and  yjujuuxn  tc c.t 

S  rff  BEAN  CURD  VEGETABLE 


attfifS?  h-7tD9-S«*C.A 

BRAISED  BEAN  CURD  .  5.50 

iSiSsfi?  h-73c->5 

FRIED  BEAN  CURD  PEKING  STYLE .  5.95 

( SUCH)  E£A\  CIWi  SEASONED  COATED  «Tm  ICC  AND  AAUIEQ)  IN'  n<!Mi  SAlCf  ) 

SKI®  «■(;  h-  7oa»* 

BEAN  CURD  W/CRAB  MEAT  .  5.95 

®  ®Ifi  Hllf  F-7H3ISGqo*C* 

FAMILY  STYLE  BEAN  CURD .  550 

(BEAN  CAM*  DEEP  Him  FUST  AND  COOOD  «TTJI  POW  AND  STGFTABCE  MOT  AND  S1CYI 

F-7IS?HK7)S5^1K;a 

HOT  SAUCE  BEAN  CURD^. .  550 

SEASON  CABBAGE  W/CREAM  SAUCE .  5.50 

iS>  — 

FRIED  MUSHROOM  AND  BAMBOO  SHOOTS .  5.95 

SPINACH  W/CHICKEN  SAUCE .  5.sg 

%  =  If  K3EO=«* 

VEGETABLE  THREE  KJNDS^. . .  5.95 

#  ft  SB  SilWSOtto) 

MIXED  VEGETABLE  DELUXE .  5.95 


FOWL 

i'jiA't,  comm 


ft  ft  6) 

FRIED  CHICKEN  (DEBONED) .  6.95 

-7-  ffi  T  3 

GREEN  PEPPER  CHICKEN .  6.25 

3  ®  B)  T  3 '*0**11® 

MANDARIN  SAUCE  CHICKEN .  6.25 

(OICU)  CHiaSN  IN  MAN-0  SMS  «IH  SCAN  SAl  f  t  I 

S  »  BJ.T  flWU3  3*Sietv-Xll» 

KUNG-PAO  CHICKEN .  6.95 

(DICtD  OJOB  AND  RAMIS  COOKED  WITH  HOT  MO  PITH  A  MOT  AND  SPICY) 

WS  1ST 

DICED  CHICKEN  W/MUSHROOM .  6.95 

K  (ft  S)  T  WW'iat  <  5*®**  wo 

DICED  CHICKEN  W/CASHEWS  .  fr.95 

ALMOND  CHICKEN .  6.95 


flnlRSJT  atoOMAu-ftt# 

CURRY  CHICKEN . 

?fS©5fi  t'lt-bQ'JOSWm® 

SHREDDED  CHICKEN  W/CELERY . 

WffiM'W  ga«lfO«2*A/)‘ll 

PEKING  STYLE  CHICKEN  . 

®i*56  TX/<7  •  7  y->iTI.-ABOai«Sl*CA 

STEWED  CHICKEN  W/ ASPARAGUS  AND  ABALONE 
^tl'Bjit  gatt7>a^tiKi 
CHICKEN  SUCED  W/SWEET  PEAS . 

4t»»<s  ^>.7,7 

PEKING  DUCK . 

(9  £  ?9  3SA*-7-7y7 

TEA  SMOKED  DUCK .  21.95 

nh  M  E) 

FRIED  CHICKEN  W/PEKING  SAUCE 


ft  a  ts 

FRIED  CHICKEN  IN  EIGHT  PIECES 


RICE  &  NOODLES 

ri i/u  •  *t*|| 

StiS*  AUA'ix-r-tif 

SOUP  NOODLE  W/ SHRIMP . 

*  ft  s  «  an*Ai;x-7--tw 

SOUP  NOODLE  W/SMOKED  FISH . 

ffi  5*  ?<5 «  cLaA'jx-r-tu 
SOLI*  NOODLE  W/SHREDDED  CHICKEN 

ft  Hi  e  sax-  ttu 

COMBINATION  SOUP  NOODLE . 

<§(=&«  At/A»1«3*H 
FRIED  NOODLE  W/SHR1MP . 

FRIED  NOODLE  W/SHREDDED  CHICKEN 


4.95 

4.95 

4.75 

4.95 

4.95 

4.75 


un 

fuiumon 

PEKINESE  RESTAURANT 


646  Washington  Street 
San  Francisco,  CA  94111 
(415)  421-3868 
(415)  421-3869 
SAN  FRANCISCO 

TOKYO  •  OSAKA  •  NAGOYA  •  KYOTO 


A, 


-Sfife 

^  hkmsssbt” 


Hong  Kong  Saigon  Seafood  Harbor  Restaurant 


35219-A  Newark  Blvd,  Newark,  CA  94SS0 
Tel:  (510)  T93-1388  Fax:  (510)  793-8738 


*•<;  X 

&  * 

Shrimp  &  Pork  Siu  Mai . (M) 

#  ft  *  4H- 

Steamed  Pork  Ribs  w/Plam  Sauce  (S) 

it  >t  &  ®.  t- 

Steamed  Chicken  Feet 


_w/Black  Bean  Sauce . (M) 

Jj  #  ft  i*i  4 

Steamed  Beef  Balls . (M) 


$C. 

Shrimp  Dumpling  (Har  Gor) . (M) 

ft  3-  $  (it 

Pea  Sprout  Shrimp  Dumpling . (L) 


$f-  #1  iL  ^  lx. 

Chives  Shrimp  Dumpling . (M) 

^  ^  l£ 

Scallop  Dumpling . (L) 

ft  A  sft  ft  & 

Curd  Skin  Rolls . (M) 

Jr  i£  'J'  €  & 

Shanghai  Pork  Dumpling . (M) 

1  «  ft  #.  ff 

Shrimp  Fungor . (M) 

its  rt  ft  *. 

_Chiu  Chow  Dumpling . (M) 

#'%  &  A  ft 

Sticky  Rice  in  Lotus  Leaf. . (L) 

t  x  ik  a 

Steamed  B.B.Q.  Pork  Bun . (S) 

4  &  ft  #  $ 

Ginger  Green  Onion 
_Beef  Tripe . (M) 


m'f-vkAn 


S,  H  h  ^ 

Pan  Fried  Daikon  Cake . (M) 

4  #.  ia  ft 

Deep-Fried  Taro  & 

Meat  Dumpling . (M) 

ft  .  *  .  a 


Deep  Fried  Shrimp  Dumpling  ..(M) 


#  s  $  jfc  & 

Deep  Fried  Shrimp  Bean 

Curd  Skin  Roll  . (M) 

"S’  &  SR  JL  $ 

Steamed  Stuffed  Tofu . (M) 

f  #  Jl  &  Sfc 

.Bake  B.B.Q.Pork  Puff. . (M) 

Durion  Puff . (L) 

4  4  «  ft 

Steamed  Shrimp  Balls  w/ 

Sticky  Rice . (L) 

A  rK  ft 

Deep  Fried  Meat  Dumpling . (S) 

-5-  "§■-#-  4- 

Spring  Roll . (S) 

t  ik  ^ 

Pan  Fried  Chives  & 

Shrimp  Dumpling . (L) 

#3  X.  tk.  #  tl 

Baked  B.B.Q.  Pork  Bun . (M) 

at  K  it  & 

Deep  Fried  Slirimp  Balls 

.w/Sugar  Cane . (L) 

0 

Steamed  Daikon  Cake 
_w/Dry  Scallop . (L) 


ft  *  St  ft 

Shrimp  Rice  Noodle  Roll . (L) 

5L  # 

B.B.Q.Pork  Rice  Noodle  Roll . (L) 

!|  I*)  # 

Beef  Rice  Noodle  Roll . (L) 

Sa  S(S  i.  -#■  ®  ft 

Vegetarian  Rice  Noodle  Roll . (L) 


4  if  ft  SI 

ft 

Pure  Rice  Noodle  Roll . 

....(M) 

4  ®  » 

ft 

Parsley  Rice  Noodle  Roll  ... 

. (L) 

it  *.  *  ft 

Shredded  Chicken 

w/Bitter  Melon  Rice  Roll  ... 

. (L) 

_ Fish  &  Parsley  Rice  Noodle  Roll  .(L) 

-5.  £  *  ft 

Three  Combination  Meat 
_ RiceNoodle  Roll . (L) 

ft  * 

_ Chinese  Donut  Rice  Noodle  Roll...(L) 

PP 

_ Steamed  Salted  Egg  Yolk  Bun....(M) 


m  m  a  & 

Steamed  Egg  Custard  Bun . (S) 

A  ?  »  6, 

Taro  Paste  Bun . (M) 

ffi  %  to  t  a 

Egg  Custard  Bun . (M) 

zL 

Steamed  Lotus  Paste  Bun . (S) 

'a  *  m 

Steamed  Sponge  Cake . (S) 

4  *  4 

Deep-Fried  Sesame  Balls . (M) 

m  it  $■  tt 

_Egg  Custard  Tart . (M) 


■it  (S)  $2.50  t&  (M)  $3.25  *-S t  (L)  $4.00 


■f  (t  ft. 

Egg  Custard  Layered  Cake . (M) 

^ 

Mango  Pudding . (M) 

#  it  it 

Coconut  Jello . (M) 

tw  0  ;#■ 

Sweet  Rice  Dumpling 
w/sesame  Seed . (M) 

£l  j L 

Red  Bean  Cake . (M) 

k~  -&•  >jfu 

Deep  Fried  Egg  Yolk  Ball . (M) 

4  ft  4 


Pan  Fried  Water  Chestnut  Cake  .(M) 

)#  ®j 

Fried  Sweet  Rice  Dumpling  w/ 
GreenTea  Taste . (M) 


a. a.#. a 

Kitchen  &  Special 

ft.  ft  tit 

Steamed  Shark's  Fin  Meat 
_Dumpling  in  Supreme  Broth... .S6.00 

ft  fe  ft  *,  ft 

_ Stir  Fried  Sticky  Rice . $6 


ft  4  A  4 

&  ®  A  4 

Spiced  Beef  Varieties . 

.$6.75 

ft  *  4  ft 

Stewed  Beef  Brisket 

ii.  if  M.  ih 

Chicken  Feet  w/  Abalone  Sauce  $6.00 

#  &.  #  &  « 

_ Deluxe  Wrapped  Sticky  Rice 

.$9.00 

tV-X'  -Mt 

X  tut  t  e 

_ Duck  Chin  w/Maggie  Sauce  . 

.$6.00 

li  ft  *>  ft. 

Clam  w/Black  Bean . 

.$6.00 

xoes  d  # 

_ Pan  Fried  Rice  Crepe  w/XO  Sauce  S6.00 

it  #  H  ft.  ft  4 

$6.50 

X  O  iff  *  ft  ft 

Pan  Fried  Rice  Noodle 

si  A  if  m 

Soy  Sauce  Chow  Mein . 

....$5.00 

ja  at  &  t 

Pan  Fried  Stuffed  EgRDlant.. 

....$6.00 

ft.  8*.  A  4 

....$5.00 

t  (st  in  m  4 

Honey  Walnut  Prawns . 

....$6.00 

_ Deep  Fried  Stuffei  Crabtlaw(2)S6.00 

•a  t  At  m 

a  1 1*  x  m 

Soya  Pig  Intestine . 

....$6.50 

ft  st*# 

Chicken  Wing  w/Salted  Pepper  .$6.50 

ft  ft  (£  tt  ft 

Calamari  w/Salted  Pepper . S6.50 

*  4 1  *  ft  A 

Bean  Curd  Skin  w/Chefs  Sauce  .$6.50 

xo#»s* 

_Tumip  Cake  w/XO  Sauce . $6.50 

ft  #  Ji  ft  #  * 

Shredded  Chicken  w/Booktripe  .S6.50 

B  JC,  4  ft.  #x 

ft  ft  ft  ui  If. 

Sea  Cucumber  Meat  & 

Shredded  Duck  w/Wasabi . $6.50 

ft  ft  J.  ft  it 

Salt  &  Pepper  Diced  Tofu . $6.50 


#  *  WON  JON(SOUP 

^  Hi  k  ft  Won  Ton  Soup  with  Roast  Pork. 

"‘f’  k  ft  Won  Ton  Soup  with  Baef . 

Mi  k  ft  Won  Ton  Soup  with  Shrimp. . . . 

Mi  'k  ft  Won  Ton  Soup  with  Beef  Stew. 

f^j  k  ft  Won  Ton  Soup  with  Duck . 

f|L  k  ft  Won  Ton  Soup  with  Chicken. . . 


SPECIAL  DISHES 


% 

Deluxe  Raw  Fish  Salad . 

*R 

Fried  Shrimps . 

Fried  Egg  Roll  (Spring  Roll) . 

Roast  Pork  Rice  Noodle  Roll . 

W 

n 

* 

Roast  Pork  with  Soft  Noodle . 

ft 

HI  »  I 

rSj 

Beef  with  Broccoli . 

fc 

»  -t 

i*I 

Beef  with  Tender  Greens . 

ft  /VI  &  fit  if 

Chicken  with  Broccoli . 

& 

*}■  -fit 

Chicken  with  Tender  Greens . 

ft 

0 1  # 

m 

Shrimp  with  Broccoli . 

£ 

Hi 

Shrimp  with  Tender  Greens . 

* 

;ib  #- 

m 

Broccoli  with  Oyster  Sauce . 

;> 

Beef  Stew . 

* 

Mixed . 

<ib 

Chinese  Doughnut. 

ill 

Chicken  Salad  .  . 

SI  Sja  ADDED: 

**  .ft  Fish . 

Mi  Shrimp . 

l*J  Beef . 

**f"  %  Beef  Stew... 

Roast  Pork. . . 

<|l  Chicken . 

fib  &  Duck . 

^  %  Mixed . 


We  eie  not  responsible  for  lost  articles. 


MENU 

FOOD  TO  GO 
813  Washington  Street 
San  Francisco,  California 
Phone:  982-0596 


NOTICE 

Serving  Hours:  11  A.M.  to  3  A.M. 

**1 :  .t-r-r— =.8# 

CLOSED  ON  SUNDAYS 

3  M  a  #.  #■  -  * 
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ill  ft.  »  ft 


NOODLE  SOUR* 

Shrimp  Dry  Mixed  Noodle . 

Chicken  Dry  Mixed  Noodle . 

Duck  Dry  Mixed  Noodle . 

Beef  Dry  Mixed  Noodle . 

Pork  Dry  Mixed  Noodle . 

Roast  Pork  Noodle  Soup  . 

Beef  Noodle  Soup  .  . 

Beef  Stew  Noodle  Soup . 

Curry  Noodle  Soup . 

Chicken  Noodle  Soup . 

Duck  Noodle  Soup . 

Shrimp  Noodle  Soup . 

FRIED  NOODLES  (Pan  Frlad  Noodles)  Chow  Mein 

Chow  Mein  with  Bean  Sprouts  and  Beef . 

Chow  Mein  with  Bean  Sprouts  and  Roast  Pork . 

Chow  Mien  with  Greens  and  Beef  . 

Chow  Mien  with  Greens  and  Roast  Pork . 

Chow  Mein  with  Broccoli  &  Beef . 

Chow  Mein  with  Broccoli  &  Roast  Pork . 

Chow  Mein  w/Tomato  &  Beef . 

Chow  Mein  w/Tomalo  &  Roast  Pork . 

Chow  Mein  with  H.  Head  Fish . 

Chow  Mein  with  Shrimp . 

Chow  Mein  with  Duck . 

Chow  Mein  with  Chicken . . . 

Chow  Mein  with  Chicken  &  Broccoli . 

Chow  Mein  with  Beef  Stew  &  Broccoli . 

Chow  Mein  with  Sweet  &  Sour  Pork . 


FRIED  RICE  NOODLES 

Chow  Fun  with  Chicken  &  Broccoli . 

Chow  Fun  with  Bean  Sprouts  and  Beef . 

Chow  Fun  with  Bean  Sprouts  and  Roast  Pork. 

Chow  Fun  with  Greens  and  Beef . 

Chow  Fun  with  Greens  and  Roast  Pork . 

Chow  Fun  with  Broccoli  and  Beef . 

Chow  Fun  with  Broccoli  and  Roast  Pork . 

Chow  Fun  with  H.  Head  Fish . 

Chow  Fun  with  Shrimp . 

Chow  Fun  with  Duck . 

Chow  Fun  with  Chicken . 
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RICE  PLATES  | 

Chicken  with  Broccoli  over  Rice . 

Shrimps  with  Broccoli  over  Rice . 

Beef  with  Broccoli  over  Rice . 

Roast  Pork  with  Broccoli  over  Rice . 

Steelhead  Fish  with  Broccoli  over  Rice . 

Oyster  Sauce  Beer  over  Rice . 

Beef  Stew  with  Greens  over  Rice . 

Steelhead  Fish  with  Greens  over  Rice . 

Duck  with  Greens  over  Rice . 

Chicken  with  Greens  over  Rice . 

Chinese  Greens  with  Beef  over  Rice . 

Shrimps  with  Tender  Greens  over  Rice . 

Tender  Greens  and  Bean  Sprouts  over  Rice . 

Shrimps  with  Scrambled  Egg  over  Rice . 

Beef  with  Scrambled  Egg  over  Rice . 

Oyster  Sauce  Beef  with  Tender  Greens  over  Rice  .  .  . 

Sweet  and  Sour  Pork  Rice . 

Beef  with  Bean  Cake . 

Chicken  with  Bean  Cake . 

Curry  Chicken  Over  Rice . 

FRIED  RICE 

Fried  Rice  with  Roast  Pork . 

Fried  Rice  with  Shrimp . 

Fried  Rice  with  Duck . 

Fried  Rice  with  Beef . 

Fried  Rice  with  Chicken . 

Yang  Chow  Fried  Rice . 

THICK  RICE  SOUP 

B.  Head  Fish  Rice  Soup . 

Mixed  Rice  Soup . 

Pork  Rice  Soup . 

Beef  Rice  Soup . 

Beef  Stew  Rice  Soup . 

Roast  Pork  Rice  Soup . 

Shrimp  Rice  Soup . 

Chicken  Rice  Soup . 

Duck  Rice  Soup . 

Pork  &  Preserved  Egg  Rice  Soup . 

Chicken  Ball  Rice  Soup . 

RICE  NOODLE  SOUP 

Roast  Pork  Rice  Noodle . 

Beef  Rice  Noodle . 

Beef  Stew  Rice  Noodle . 

Chicken  Rice  Noodle . 

Duck  Rice  Noodle . 

Shrimp  Rice  Noodle . 


4  m_ 2ki 


★  1.  as  to  -4-  Ml  Beef  with  Black  Bean  Sauce . 6.75 

2.  ■;*  4  /Si  Beef  with  Oyster  Sauce . 7.25 

3.  $?■  Jtf  4  M3  Beef  with  Chinese  Broccoli . . 6.75 

4.  JL  IQ;  4-  /Si  Beef  with  Bean  Curd . 6.75 

5  M  X  4-  Ml  Beef  with  Salted  Vegetable .  6.75 

★  6.  SR  4-  Ml  Mongolian  Beef . 7.25 

★  7  /3.  -ftp  -4  Ml  Orange  Beef . 7.25 

8  Ji.  -4  Ml  Beef  with  Ginger  &  Onion  7.25 

9.  ^  tt  4-  "S"  X  Boiled  Beef  Tripe . 7.25 

★  10.  as  4  4-  'fir  X  Beef  Tripe  with  Black  Bean  Sauce  7.25 

11  ffi  5  4-  'ff  X  Beef  Tripe  with  Salted  Vegetable . 7.25 

12  M.  ,5£  -4  'S'  X  Beef  Tripe  with  Ginger  &  Onion .  7.25 

★  13.  ;>  if-  fck  4  Ml  Beef  with  Satay  Paste . 7.25 

14.  44  4$  4  fifi  Beef  Stew  in  Special  Sauce . 7.25 

if  SI_ Chicked 


1.4  is  fft  Eft  Chicken  with  Chinese  Mushroom . 6.95 

★  2.  :>  ?ft  Sit  Chicken  with  Satay  Paste  . . 6  50 

★  3.  *2*  IS  St  SR  Kung  Pao  Chicken . 6.50 

4.  111  ft  Mi  Chicken  with  Chinese  Broccoli . 6.50 

5.  is  St  St  tt  Sweet  and  Sour  Chicken .  6.50 

★  6.  as  tfc  fft  Chicken  with  Black  Bean  Sauce .  6.50 

★  7.  ML  *P  fft  Orange  Chicken .  6.50 

★  8.  &  Sft  Sweet  &  Pungent  Chicken  6.50 

9.  it  S  St  Ml  Chicken  with  Mixed  Vegetables . 6  95 

★  10.  %.  •£•  ft  £R  Mongolian  Chicken . 6.50 


m  m 


1-  a.  JQ  Ml  4 

2-  62.  Ml 

3-  s.  JQ  iA.  Ml 

4.  5.  IQ  4  %i 

5.  i°  Ml 

6.  S  =6p  Ml  #• 

*  7.  to  A  Ml  J* 

8-  Mt.  2k  fir  A  Mt 

9.  A  *.  /» 

*  10.  g*  to  4  AS 

11-  6  *9  »  » 

12.  Jt  3£  »  » 

13-  3£  K  8  Sx 

14-  s£  X  Ml  4 

*  15.  gS  to  to  * 


1.  5*  *►  #  M 

2.  t*  -6  ^  Bfl 

3.  *  j*  «  S 

4.  *  **  &  x  -e 

5.  **  A  X 

6.  *  4.  X 

*  7.  *  -3-  SS  -3- 

*  8.  «L  S.  /a 

9.  B*  *+  S.  JQ 

10.  Si  It  i  B 

11.  *+  1+  X 

*  12.  es  4  Ji. 

13.  4  5S  ®  M  i£ 


Pork  with  Bean  Curd . 6.50 

Sweet  and  Sour  Pork . 6.50 

Bean  Curd  with  Roast  Pork . 6.95 

Bean  Curd  with  B.B.Q.  Pork . 6.50 

Slice  Pork  with  Salted  Vegetable . 7.50 

Pork  Chop  with  Peking  Sauce . 7.25 

Pork  Chop  with  Spicy  Salt  . 7.25 

Intestine  with  Salted  Vegetable . 6.95 

Deep  Fried  Crispy  Intestine . 7.25 

Intestine  with  Black  Bean  Sauce . 6.95 

Boiled  Pork  Kidney . 6.95 

Pork  Kidney  with  Ginger  &  Onion . 6.95 

Green  Leeks  with  Pig  Blood . 6.25 

Slice  Pork  with  Vegetables . 6.50 

Pork  Rib  with  Black  Bean  Sauce . 6.95 

_ ZAgetable _ 

Sauteed  Chinese  Broccoli . 6.25 

Chinese  Broccoli  with  Oyster  Sauce . 5.95 

Sauteed  Spinach . 5.95 

Sauteed  Bok  Choy . 5.95 

Lettuce  with  Oyster  Sauce . 4.95 

Sauteed  Lettuce . 5.50 

Egg  Plant  with  Spicy  Sauce  and  Minced  Pork  .  6.75 

Szechuan  Bean  Curd  with  Minced  Pork . 6.25 

Deep  Fried  Bean  Curd . 6.25 

Braised  Bean  Curd . 6.25 

Stir  Fried  Mix  Vegetable . 6.50 

Szechwan  String  Beans  with  Minced  Pork  5.95 

Chinese  Mushroom  with  American  Broccoli ....  7.95 


M>  IS  • J7ried  U?\u 


1.  Hfc  /H  &  66  Young  Chow  Fried  Rice . 5.50 

2.  Ifi  t  »  te  Shrimp  Fried  Rice . . 5.50 

3.  ;«  M  &  M  Seafood  Fried  Rice . . 6.25 

4.  4-  Ml  fcF  Beef  Fried  Rice . 5.50 

5.  Sift  M.  &  66  Chicken  Fried  Rice . 5.25 

6.  If  <  fck  66  Shnmp  &  Chicken  Fned  RicefCrvam  &  Tomato  Sauce) ..  8.50 

7.  fri  ft  Sift  44  66  Salted  Fish  and  Chicken  Fried  Rice  5.95 

8.  iH  Ik  Tfi  44  i-y  66  Salted  Fish  and  Duck  Fried  Rice  5.95 

9.  4  tfi  &  66  B.B.Q.  Pork  Fried  Rice . 5.25 

10.  Ml  W.  66  Shredded  Pork  Fried  Rice . 5.25 

111+  2k  &  66  Mixed  Vegetable  Fried  Rice . 5.50 


fi_ Porridge 


1-  ML  -?r  ZS.  Ml  5*3  Preserved  Egg  with  Pork  Porridge . 4.75 

2.  Ml  •§-  tH  Tfi  543  Preserved  Egg  with  Duck  Porridge . 5.25 

3.  4*  fcr  5*5  Pig's  Blood  Porridge . 4.50 

4.  Ml  4  5*5  Slice  Pork  Porridge . 4.50 

5.  tf*  Cft  5*5  Shrimp  Porridge .  4.95 

6.  Jfl  eft  5*5  Rock  Cod  Porridge . 4.75 

7.  *2  tflt  Eft  5*5  Pish  Ball  Porridge . 4.75 

8  Ait  14  5*3  Tan  Chai  Porridge . 4.50 

9.  •§  if  3*5  Seafood  Porridge . 5.25 

10.  4-  Ml  5*3  Beef  Porridge . 4.50 

11.  it  :S  4  Ml  5*5  Minced  Beef  Porridge  . 4.50 

12.  74.  2f-  5*5  Pig's  Offals  Porridge  . . 4.50 

13.  tfL  Tfi  5*5  Roast  Duck  Porridge . 4.50 

14.  fit  Eft  5*3  Chicken  Porridge  4.50 

15.  &  5*3  Plain  Porridge . . . . 1.95 


«  a  SHIS ^ice  Z>ish 


1.  -M  ST  66  Chinese  Green  with  Seafood  Rice . 

2  JS  i+  «i  Eft  66  Rock  Cod  with  Tomato  Sauce  on  Rice . 

3.  2S.  i&  Eft  66  Chinese  Green  with  Rock  Cod  on  Rice  . 

4  fii.  ;+  iji  Eft  66  Rock  Cod  with  Black  Bean  Sauce  on  Rice . 

5.  ifF  tK  £ ft  66  Shrimp  with  Scrambled  Egg  on  Rice . 

6  25.  t&  Eft  66  Shrimp  with  Chinese  Green  on  Rice. . 

★  7.  Vn  tK  Eft  86  Shrimp  with  Curry  Sauce  on  Rice . 

★  8.  :--y  tfi  Eft  86  Shrimp  with  Satay  Paste  on  Rice . 

9  ;+  tfi  Eft  86  Shrimp  with  Black  Bean  Sauce  on  Rice .  . 

10.  2k  -c.  %■  86  Chinese  Green  with  Pork  Rib  on  Rice . 

11  Si  i+  to  ^  la.  Pork  Rib  with  Black  Bean  Sauce  on  Rice . 

12.  X  -c.  Ml  4  66  Chinese  Green  with  Pork  on  Rice . 

13.  X  4  Ml  4-  66  Pork  and  Sweet  Corn  on  Rice . . 

14.  X.  5£  fft  Eft  86  Chicken  and  Chinese  Mushroom  on  Rice . 

15.  Si  ■;+  fft  Eft  86  Chicken  with  Black  Bean  Sauce  on  Rice . 

16.  X  Rft  Eft  S&  Chinese  Green  with  Chicken  on  Rice.  . 

★  17.  f&  Eft  t&  Chicken  and  Curry  Sauce  on  Rice 

18  .Hi  4  4-  Ml  Beef  with  Ovster  Sauce  on  Rice . . 

19.  X  4-  Ml  Beef  with  Chinese  Green  on  Rice  . 

20.  4  Ml  1&  Beef  with  Scrambled  Egg  on  Rice . 

21.  tf  2S  4  /E  K  Beef  with  Tomato  on  Rice . 

★  22.  :>  *  4  Ml  ft  Beef  with  Satay  Paste  on  Rice . . 

23.  Si  ;+  4  Ml  S&  Beef  with  Black  Bean  Sauce  on  Rice . 

24.  a.  /St  4  Ml  S&  Beef  with  Bean  Curd  on  Rice . 

★  25.  •&>  4  Ml  ia  Beef  with  Curry  Sauce  on  Rice . 

26.  J,  ;g  4  Ml  K  Minced  Beef  on  Rice . 

27  JE  «  4  te  K  Beef  Stew  with  Chinese  Green  on  Rice . 

★  28.  4  Sfc  6a  Beef  Stew  with  Curry  Sauce  on  Rice . 

29.  =.  M.  *9  66  Three  Flavors  on  Rice . 

30.  1 +  *9  Pig's  Offals  on  Rice . 

31.  a  la.  (1*  t&)  Steam  Rice . (Per  Person) 
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6.25 
6.25 
6.25 
6.25 
6.25 
6.25 
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5.50 
5.50 

5.25 
5.25 
5.50 
5.25 
5.25 
5.25 
5.50 
5.50 
5.50 
5.50 
5.50 
5.50 
5.50 
5.50 
5.50 
5.50 
5.50 
5.50 
5.25 
0.60 


SAM  WOO  BAR-B-Q 

RESTAURANT 


B.B.Q.  TAKEOUT:  10:00  A.M.  -  10:00  P.M. 
DININGROOM:  11:00  A.M.  -  10:00  P.M. 


6450  Sepulveda  Blvd.,  Unit  #  G 
Van  Nuys,  CA  91405 
Tel:  (818)  988-6813 
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•  Hoi  &  Spicy 


SI .50  (Fried  Rice  Substitution $1.50  Extra) 


1.  3°  A  M  SI 

2.  XfcKHVa*'— X) 


3  3t£t(«tra*°— X) 

4.  dt  *:  a-  Jk  t& 

5.  44  ts  Tfi 

6.  ss  &  m 

7.  JR.  -:x  3;Mt 

8.  J+  -5-  £& 

9.  X  tSL 

10.  iS  49 

11-  tS  4»  * 

12.  -S-  AS 

13.  tS  4  X  AS 

14.  tS  5M-  -& 


3.  SI  1 

4.  St  J£\ 

5 .  a.  J% 

6.  SS  :& 


.  a  *  i  i 

8.  St  J9  £ 

9.  iSL  m  HI  t 

10.  at  ^  x  st  i 

11.  5.  J&iSLJ*!  t 

12.  X  at  £ 

13.  X  St  Sft  f 

14.  x.  JB  X  JR  E 

is.  3.  m  £ 


_ JX^RBECUED _ 

"SAM  WOO"  Combination  Plate . 15.50 

B.B.Q.  Three  Delicacy  Combination . 8.95 

(Substitute  with  Roast  Pork  Add  SI .00  ) 

B.B.Q.  Two  Delicacy  Combination . 6.50 

(Substitute  with  Roast  Pork  Add  $1.00  ) 

Peking  Duck . (Whole)  20.75 

Roast  Duck . (Whole)  13.75  (Half)  750  (Plate)  5.75 

Chicken  in  Soy  Sauce  (Whole)1235  (Half)  6.75  (  Plate)  525 
Tung  Kong  Salty  Chicken  (Whole)1225  (Half)  6.75  (Plate)  525 

Deep  Fried  Chicken . (Whole)  12.95  (Half)  6.95 

B.B.Q.  Pork .  (Plate)  5.25 

Roast  Pork . (Plate)  6.50 

B.B.Q.  Ribs . (Plate)  5.25 

Bake  Sausage . (Plate)  5.25 

Soy  Sauce  Intestine . (Plate)  7.25 

B.B.Q  Chicken  Wings . (Plate)  4.75 

i  CB.  7S.  2.  7?iu  Z>ish _ 

Roast  Duck  on  Rice . 5.50 

B.B.Q.  Pork  and  Roast  Duck  Rice . 5.50 

Chicken  and  Roast  Duck  Rice . 5.50 

Roast  Pork  and  Roast  Duck  Rice . 5.75 

Bean  Curd  with  Roast  Duck  Rice . 5.50 

Soy  Sauce  Chicken  on  Rice . 5.25 

Salty  Chicken  on  Rice . 5.25 

Roast  Pork  on  Rice . 5.75 

Roast  Pork  and  Chicken  Rice . 5.75 

Roast  Pork  and  B.B.Q.  Pork  Rice . 5.75 

Bean  Curd  with  Roast  Pork  Rice . .  .5.75 

B.B.Q.  Pork  on  Rice . 5.25 

B.B.Q.  Pork  and  Chicken  Rice . 5  25 

Bean  Curd  with  B.B.Q.  Pork  on  Rice  . . 5.25 

Triple  B  B  Q.  Rice  (B.B.Q.  Pork,  Chicken  &  Duck) . 6.50 


331  •  •  i°l8  ^Yoodle  with  cSoup  ImcfSiS00™ 


1- J8  W  Si 

2-  (si) 

3-  Aifc+R  (Si) 

4-  JR  T5  S3 
5.  £8  3*  Si 
6-4-  J9  Si 
7.  £8.3*  (Si) 

8-  44l  (Si) 

9-  JRT&®;&  (Si) 
10.  X  JR  Si 
11-  XJ&Jfc*  (Si) 

12.  jr  m.  st  a 

13.  JR  Aft  X  m  S3 
14-  jr  ft  •:*  S3 

15.  bX  ;*  £8  S3 

16.  Si  4  £8  ■;*  S3 

17.  ts&»  •:*  S3 

18.  4-  m  S3 

19.  43fc®;&  (S3) 

20. 

21. 

&  ■:  &  S3 

+  •&  si 

A  :*  if-  S3 
1+  Sc  •:£  S3 


House  Special  Noodle . 6.25 

Wonton  Soup  (Noodle) . 4.25 

Meat  Dumpling  Soup  (Noodle) . 4.25 

Roast  Duck  Noodle . 4.75 

Chicken  Noodle . 4.50 

Beef  Noodle . 4.75 

Chicken  Wonton  or  Dumpling  Soup  (Noodle) . 5.50 

Beef  Wonton  or  Dumpling  Soup  (Noodle) . 5.50 

Roast  Duck  Wonton  or  Meat  Dumpling  Soup  (Noodle) ..  5.75 

B.B.Q.  Pork  Noodle . 4.50 

B.B.Q.  Pork  Wonton  or  Meat  Dumpling  Soup  (Noodle)  .5.50 
Double  B.B.Q.  Noodle  (Substitute  w/  Roast  Pork  add  S050) ..  5.95 
Triple  B.B.Q.  Noodle  (Substitute  w/  Roast  Pork  add  S050)  6.95 

Roast  Pork  Noodle . 5.25 

Soy  Sauce  Chicken  Noodle . 4.75 

Salty  Chicken  Noodle . 4.75 

B.B.Q.  Ribs  Noodle . . 4.75 

Beef  Stew  Noodle . 4.75 

Beef  Slew  Wonton  or  Meat  Dumpling  Soup  (Noodle)  5.75 

Chinese  Parseley  with  Beef  Rice  Noodle . 5.50 

Preserved  Snow  Cabbages  with  Beef  Rice  Noodle  ..  5.50 

Preserved  Snow  Cabbages  with  Duck  Rice  Noodle  5.95 

Seafood  Noodle  Soup . 6.50 

Beef  Tendon  Ball  Noodle . 4.95 

Noodle  with  Soup . 2.75 

Mixed  Vegetable  Noodle  Soup . . 4.95 


*»A*=S1.00  (Extra  Noodle  Add  S1.00)  •  fMftft>S1.00  (Yee  Mein  Add  S1.00  extra) 


g  M  (BOILED  NOODLE) 


1.  JR  T6  PA  Si  Roast  Duck  Lo  Mein . . 5.75 

2.  tS  4)  PA  S3  Roast  Pork  Lo  Mein . 5.95 

3.  X  iS  S3  B.B.Q.  Pork  Lo  Mein . 5.50 

4.  £8  PA  S3  Chicken  Lo  Mein . 5.50 

5-  31  Pi  PA  S3  Double  B.B.Q.  Lo  Mein  (Substitute  w/  Roast  Pork  add  S050)  6.50 

6.  =.  34  4#  S3  Triple  B.B.Q.  Lo  Mein  (Substitute  w/  Roast  Pork  add  $050) .  7.25 

7.  ;t6  Pt  S3  Lo  Mein  with  Oyster  Sauce.. . 4.50 

8.  ft  26  4#  S3  Lo  Mein  with  Ginger  and  Onion . 4  75 

9-  4  Sit  PA  S3  Beef  Stew  Lo  Mein . 5.75 

10  ®  M>J»  Si  Preserved  Snow  Cabbages  with  Duck  Lo  Mein  ...6.25 

11.  £8  1*  m  S3  Chicken  Cutlet  Lo  Mein . 5.75 

<W*A°S1.50  •  *>8ii4°S0.75  (Add  Wonton  S1.50  extra  •  Add  Ginger  &  Onion  075  extra) 

•  IB  (jHOVC^EIH  (PAN  FRIED  NOODLE,  FUH  &  RICE  VERMICELLI) 


1  K!  W*  py  S3  House  Special  Chow  Mein . 6.50 

2  M  8*  J>  S3  Seafood  Chow  Mein.  .. . 6.95 

3.  Vi  J*  J>  S3  Chinese  Green  with  Shrimp  Chow  Mein . . 6.95 

*  1  >^tKJ*i3-Si  Shrimp  with  Satay  Paste  Chow  Mein . 6.95 

5  Si. ;+ tfi  J*  *•>  53  Shrimp  with  Black  Bean  Sauce  Chow  Mein . 6  95 

6  m  SR  P>  S3  Chinese  Green  with  Rock  Cod  Chow  Mein . 6.50 

7.  SX  +  SJZ  3*  py  S3  Rock  Cod  with  Black  Bean  Sauce  Chow  Mein . 6.50 

8.  no  Ul£K  py  S3  Rock  Cod  with  Tomato  Sauce  Chow  Mein . 6.50 

9.  7k  -Ci  4  #1  py  Si  Chinese  Green  with  Beef  Chow  Mein . 6.25 

10.  £0  4-  £1  S3  Tomato  Beef  Chow  Mein . 6.25 

*11  3?  4  JS  py  S3  Beef  with  Satay  Paste  Chow  Mein . 6.25 

12.  Chinese  Green  with  Chicken  Chow  Mein . 5  75 

13.  3£<iXJRJ+S 3  Chinese  Green  with  B.B.Q.  Pork  Chow  Mein . 5.75 

14  It  Jt  ijr  S3  Chinese  Green  with  Pig's  Offals  Chow  Mein . 5.75 

15.  1+  X  Si  Mixed  Vegetable  Chow  Mein . 5.95 

16.  X  W.  it  Si  Three  Favors  Chow  Mein . 5.95 

17.  X  <•  19  4  it  #3  Chinese  Green  with  Pork  Chow  Mein . .5.75 

18.  H-  fit  ft  it  Si  Pork  Rib  with  Black  Bean  Sauce  Chow  Mein . 6.50 

19.  ft  f  4«i?  Scrambled  Egg  with  Beef  Chow  Fun . 6.25 

20.  -T-  it  4  ill  Beef  Chow  Fun  with  Soy  Sauce . 6.25 

21  aA  it  4  :°1  Beef  with  Black  Bean  Sauce  Chow  Fun . 6.25 

*22  J.  ytl  it  4.  t#  Singapore  Style  Fried  Rice  Vermicelli . 5.75 

23.  Ji.  fl  it  A  Amoy  Fried  Rice  Vermicelli . 5.75 

24  it  4  V)  Home  Style  Fried  Rice  Vermicelli . 5.75 

25.  4  tS  IP  S3  Pan  Fried  Yee  Mein . 6.95 

26.  £8  M.  IP  S3  Shredded  Chicken  Yee  Mein . 6  95 

27.  m  IP  S3  Shredded  Pork  Yee  Mein . 6.95 

cSoup 


1.  ®  ®  ^  Wor  Wonton  Soup... . . . 6.95 

2.  :M  *¥■  Assorted  Seafood  with  Bean  Curd  Soup  (Tick  Soup)...  6.50 

3.  ®  :V)  4  79  ft  Westlake  Minced  Beef  Soup . 5.75 

4.  if.  JL  TS  M.  ft  Shredded  Duck  with  Leeks  Soup . 6.50 

5  jft.  4  £8  M.  ft  Shredded  Chicken  with  Corn  Soup . 5.75 

6.  Jr.  /S  Seafood  with  Bean  Curd  Soup . 6.95 

7.  if-  X  f9  4  Seaweed  with  Pork  Soup . 5.95 

8.  3L  X  ti  -:jjr  Leeks  with  Pig  Blood  Soup . 5.95 

9.  iL  /S  /9  4  -:te  Bean  Curd  with  Pork  Soup . 5.95 

*10.  68  fx  IS  Hot  and  Sour  Soup . 5.75 

11.  4. i* :S  Fish  Ball  with  Lettuce  Soup . 6.50 

12.  -5-  ?£  it-  Egg  Flower  Soup . 5.50 


1.  /\  i?  m.  JR  jft  Sam  Woo  Hot  Pot . . 7  95 

2.  m  9*  5l  fit  1ft  Seafood  Hot  Pot . 8  50 

3.  M  Vj  4  ftS  Vh  Turnip  and  Beef  Stew  Hot  Pot  . 7  50 

4  &40keCi-*JI*i£  Turnip,  Pig's  Blood  and  Intestine  Hot  Pot . 7 .50 

5.  JR  AS  4  S  Roast  Pork  with  Oyster  Hot  Pot . 8.50 

6  7S.ft£84fLHj*yt  Salted  Fish  &  Chicken  with  Bean  Curd  Hot  Pot. 7.50 

7.  Salted  Fish  &  Pork  with  Eggplant  Hot  Pot . 7  50 

8.  fp  Ut  Vegetable  Hot  Pot . 7.25 


1. ra  )l|  ts  s* 

2. -;*  iZ.  ts  r* 
*3.:B  ts  m 
*4.'!'  1*  tS  SR 

5.ts  il  ftfl 

*6.»>  a  ts  « 
7.  ft  m  ts  SR 
*8.4fc  Si  4  ts 
9.®  4  ^  4ft  ts 

lO.Stf  IS.  !S  SR 
11. IS  SR  %■ 

*  12SA  •+  ts 

★  13i>  If-  ts 

14.1+  IS 

15.®  3.  tS 


_ cShrimp _ 

Szechwan  Style  Shrimp . 9.25 

Sauteed  Shrimp . 925 

Sweet  and  Pungent  Shrimp . 9.25 

Kung  Pao  Shrimp . 8  25 

Shrimp  with  Lobster  Sauce  and  Minced  Pork  8.25 

Shrimp  with  Curry  Sauce . 8.25 

Shrimp  with  Chinese  Broccoli . 8.50 

Fried  Shrimp  with  Spicy  Salt . 8.50 

Shrimp  with  Walnuts  Special  Sauce . 9.25 

Sweet  and  Sour  Shrimp . 8.25 

Shrimp  with  Scrambled  Egg . 8.25 

Shrimp  with  Black  Bean  Sauce . . 8.25 

Shrimp  with  Satay  Paste . 8.25 

Shrimp  wth  Mixed  Vegetable . 9.25 

Shrimp  with  Snow  Peas . 9.50 


S  JS  J7ish 

1.  Tio  v+  i&  3*  Deep  Fried  Rock  Cod  Fillet  with  Tomato  Sauce7.95 


*  2.  SA  ;+  in  J*  Rock  Cod  Fillet  with  Black  Bean  Sauce . 7.25 

3.  •:*  :1L  3 ii  j*  Sauteed  Rock  Cod  Fish  Fillet . 7.95 

4.  flfl  iff.  3*  Rock  Cod  Fillet  with  Chinese  Broccoli . 7.25 

5.  ft  fl  T5-  Px  Deep  Fried  Crispy  Fish . 6.75 

6 ■  9.  X  sfi  3*  Rock  Cod  Fish  Fillet  with  Corn  Sauce . 7.95 

*  7.  4£t  3g  3*  Rock  Cod  Fish  Fillet  with  Spicy  Salt . 7.95 


PM  •  S4  J?resh  Z)ry  cSquid 


*  1.  'S'  1$  H.  Kung  Pao  Squids . 7.75 

*  2.  "Ac  H  Fresh  Squids  with  Curry  Sauce . 7.75 

3  £-  S*  ft  Fresh  Squids  with  Shrimp  Sauce . 7.75 

4  4*  •:&  St  ft  Fresh  Squids  with  Oyster  Sauce . 7.75 

*  5.  If*  M  8*  St  Fresh  Squids  with  Spicy  Salt  . 7.75 

6.  A  S  Sf  St  Fresh  Squids  with  Salted  Vegetable . 7.75 

7.  ■;&  !£.  &  St  Sauteed  Squids . 7.75 

wr?  •  H  cScAUOPS  /  Gum  /  Oyster 

*  1.  es  7I|  Sp  4-  Szechwan  Scallops . 8.95 

2.  Eft  -5-  Sauteed  Scallops . . 8.95 

*  3.  'S'  IS  Eft  4  Kung  Pao  Scallops . 8.50 

*  4.  &A  ;+  ®  4  Scallops  with  Black  Bean  Sauce .  8.50 

5  IB  i|  »  I  -if  Scallops  with  Chinese  Broccoli . 8.50 

6  I.  JJ  W  Clam  with  Ginger  &  Onion . 7.75 

*  7-  2X  y+  PX  i°.  Clam  with  Black  Bean  Sauce . 7.75 

8.  5R  rt  4  Deep  Fried  Oyster . 7.95 

*  9.  6X  ;+  4  4*  Oyster  with  Black  Bean  Sauce  7  95 

10  A  4  Oyster  with  Ginger  and  Onion . 7.95 


*  Hot  &  Spicy 


0 


mm]  m%Y: 

APPETIZERS 

BARB  ECU  EDBONESf  .....  1.35 

DRAKE'S  BAY  SHRIMP  COCKTAIL  .  .  .  1.50  CRACKED  COASTAL  CRAB  (Vi)  imsiuov  .  1.75 
CALIFORNIA  CRAB  COCKTAIL  .  .  .  .1.50  OYSTERS  ON  HALF  SHELL . 2.25 


SOUPS 

SENOR  PICO  SOUP . 60  MARROW  DUMPLING  SOUP . 

A  RICH  CHICKEN  BROTH  DICED  POTATOES  AND  ONIONS  HNE  MARROW  DUMPLINGS  IN  CLEAR  CONSOMME 

SALADS 

PRAIRIE  SALAD . 65  SLICED  TOMATOES  sinor  picos  dressing  .  . 

FARMER'S  SALAD . 65 


60 


.65 


SEAFOOD 


^ALONEq.  MONTEREY  STYLE^ -J  2.90 

FISHERMAN'S  DINNER . 2.85 

SOLE.  OYSTER.  SCALLOP  AND  SHRIMP- ALL  TAITTS  OF  THE  SFA 

n^rwncMWQNMWTEiD  m  nli .««  '  '  '  '  2-95 

HANCTOWN  FRY  q  ■  ,q.  ^  -c  of  gold  '  3-25 


FARALLON  SOLE . 

SAUTEED  FILETS  OF  SOLE.  IN  BUTTER 

BAKED  TOMALES  BAY  OYSTERS 
DORADO  . 

FROM  THE  OUTER  PACIFIC  -  SENOR  PICOS 
OWN  PRESENTATION  OF  THU  GREAT  FISH 

BROILED  PACIFIC  LOBSTER  .  . 


2.85 

2.85 

2.85 


3.95 


ENTREES 


MEATS 

RIB  STEAK . 4.00 

FILET  MIGNON . 5.65 

CHICO  STEAK . 4.40 

LAMB  CHOPS . 4.25 

DOUBLE  THIOL 

CHOPPED  RANGE-FED  BEEF  2.45 

CHICKEN 

SENOR  PICOS^ailCKEN . 2.95 


BARBECUED  BONES  .  .  .  2.60 

SON-OF-A-BITCH  STEW  .  .  2.60 

s£Lwed*aot  cooked to'perfectton,F  BEEf  AN0  VEAl 

SHEEPHERDER  S  DINNER  .  2.60 

URVEDSOTH  ^SSuNgVSuS"  5,103  AND  VIGtTA8US 

CHICKEN  IN  THE  POT . 2.95 

poached  chicken  with  vegetables  and  watercress 


RANCH  BREAD  (per  basket) . 30 

DESSERTS 

APPLE  BETTY . 55 

SOPAIPILLAS . 50 

T1  ^ARISTOCRAT  OMjARJL  Y  CALIFORNIA 

RICE  PUDDING . 55 

COFFEE  .25  MANZANILLA  TEA  .35  TEA  .25  MILK  .25 

Try  Srnor  PIco'r  KAFE-LA-TE  ...  .75 


ORANGE  ICE . 50 

GHIRARDELLI  SQUARE  ICE  CREAM  .  .  .55 

A  RICH  CHOCOLATE  ICE  CREAM  WITH  A  TASTE  Of  WHAT 
MADE  GHIRARDELLI  SQUARE  FAMOUS 

SEflORA  PICO'S  CHEESE  CAKE . 55 

SERVED  WITH  WILD  BERRY  SAUCE 


FAMILY  DIHHEKS 

1  P«ra«nit 


21028  VICTORY  BLVD. 
WOODLAND  HILLS.  CA  91367 
TEL:  (818)  884-1369 


APPETIZERS 


Pa-Pa  PSatiaf  SC©*«fe!ma9i«»  ©f  SSfc»,  Peri  issSs,  Sferisep,  Rail  «»«{  fs'SesC  W®*  T«»i  .  .  .  .$10*25 

f$q  R«!S  . .  3.95  Ju«sts*  Shrimp  841 . 4.50 

1.8.9.  Spararlfc*  848 .  5. «  50  t'1**  Skill  Mi  M) . 3.95 

least  Pari  E*ils .  |££5  Mad  Wea  Tas  iltl . . .  3.50 

Psp*?  Wrapparf  Otkiefl  848 .  3.95  Aiwsrtsi  Plata  SPar  2  PartmaS .  7.95 


%mn 

*19  H®w*r  S««p  8Gsp8 . . .  .  1.50  H»#  *n4  Seans'  Saisp  iHr  28 ...  . 

W«i  Im  Sm?  ICirI... . .  I.75  Shrimp  So«p  I  Per  2» . . . 

War  W#»  Tes  leap  IHe  28*. ....... .  g.SQ  Cklmtu  Vafatebt*  I  sap  8F®r  28 

POBX  HO  1EEF 

moo  sku  roan  ms . 

SWEET  A  SOUS  FORK. ........... .... . ...  ig . . . . 

CHUNS  KINS  STVLi  PORK  (Spicy  I. ................................ 

ROAST  PORK  WITH  CHINiSi  VEGETABLE  .......................... 

PORK  WITH  SHOW  PEAS. ......................................... 

FORM  WITH  SCALLIONS . . .  * _ _ .......  . ..... 

I.I.9.  ills,  Pafcrnf  Sly5*. .......................................... 

RUNG  PO  BEEF  (Spicy I . . . . . . 

BEEF  WITH  SNOW  PIAS  .  ........................................ 

BIIF  WITH  ©TSTER  SAUCE. ....................................... 

MON&018AN  IEEF  . . . . . . . 

SOO  CHOW  BEEF  . . . . . . 

8IEF  WW  G81EN  PEPPERS. . . . . . . . . . 

BEEF  WITH  BROCCOLI. ........................................... 

CHOW  M8N0  ¥©4JH®  . . . . . 

HAPPV  F-AMSLV  . . . . . . . . . 


5.25 

7.25 
4.95 


7.25 

6.25 
6.  .25 
6.95 

6.95 
6.50 

7.25 
7.25 
7.25 
7.25 

7.95 

7.95 

6.95 
6.95 
7.25 
9. -95 


vegetables 


SAOTIIB  BROCCOLI  A  MUSHROOMS  ..................................  6 , 25 

SAUTIEB  MSSI®  VEGETABLES..,. . . . . .  5.95 

*U8©HAeS  ©SLIGHT  . .  . . 5  s  25 


'.V* r:  ALSO  SERVE  BEER  &  WINE  *** 


SHANGHAI  DRAGON 

fiiSTAURANT 


Special  Combination  Lunch 
TAG.  -  11:30  c.m.  •  2:30  pm 

(m tvtd  with  Soup,  Appro**!  A  Print  met  Plm  Pact*  el  The  Dtp) 

Sitediy  &  Sunday,  Lunch  Buffet  ~ 

12:68  -  2:38  p  m  (IS.COj 

$4.50 

1.  CHICKEN  LO  MEIN  (SOFT  NOODLE) 

2.  ALMOND  CHICKEN 
•3,  KUNG  PAO  CHICKEN 
A.  MIXED  VEGETABLE 

5.  SWEET  AND  SOUR  PORK 

6.  BEEF  WITH  GREEN  PEPPER 

7.  BEEF  WITH  BROCCOLI 

8.  CASHEW  CHICKEN 

8.  MOO  GOO  CA!  PAN  (MUSHROOM) 

10.  PORK  WITH  VEGETABLES 

$4.95 

11.  SHRIMP  IN  LOBSTER  SAUCE 
It.  SHRIMP  WITH  BROCCOLI 
13.  SWEET  AND  SOUR  SHRIMP 


»£  nt-SEnVE  TUB  RIGHT  TO  REFUSE  SER\TCE  TO  ANYONE 

MINIMUM  CHARGE  $ 3.00 


EARLY  BIRD  DIMMERS 

1.  Chicken  or  Beef  Chow  Mein. ......  $4.95 

2.  Sweet  and  Sour  Pork. . .  4.95 

3 .  Algiond  Chicken . . . .  4.95 

4.  Chicken  or  Beef  with  Broccoli...  4.95 

5.  Cashew  Chicken. . . .  4.95 

6.  Beef  with  Green  Pepper . .  4.95 

7.  Shrimp  with  Lobster  Sauce.......  4.95 

8.  Roast  Pork  with  Vegetable. ..... .  4.95 

All  of  the  above  dinners  served  with 
Soup,  Egg  Roll  «.  Fried  Rice 

Served  from  4:00  PM  *  6:00  PM 


2105B  VICTORY  BLVD. 
WOODLAND  HILLS,  CA  S13S7 
TEL:  (SIS)  8S4-13S9 


StM  S6RFOOD 


SjsfjB  vtG6Tn»U 

68 . ■&)&,  s.  Braised  Tofu  with  Mushrooms.. 

69.  -fc  ft  ^Vegetables  Delight................... 


72.  -S' 


>  76.  4fc  &  J.  $  Spicy  Ma  Po  Tofu  (vegetarian) . 

77.  ■££.§.#  (  £ )  Preserved  Vegetable  w/Tofu  (vegetatri 

78.  l&fy  £  Shanghai  BoKchoy  w/  Bean  Curd  She< 

79.  >>£  "S'  &  Fried  Spinach  with  Bean  Curd  Sheet.. 

80.  #  -5*  £§  Black  Mushroom  with  Gluten  Puff . 

81.  _L  ■£•(+  4$  Shanghai  Style  Vegetable  Delight . . 


..4.95 

..4.95 


B€€f 


>  82.  £  *  +  l 

83.  «  +  i 

>  84.  ft  A.  +  I 

>  85.  Ji|  <*#.&* 

86.  £  &  * 

87.  A  ft  + 

>  88.  E7  Jll  4=- 


>  89.  -s 

90.  -S- 

91.  *f 

92.  # 

>  93. 
94.  '£ 


#Kung  Pao  Chicken ............... 

#  Black  Bean  Sauce  Chicken  . 

#  Sweet  &  Sour  Chicken  ....... 

# Lemon  Chicken.................. 


>  Spicy 


>95. 

96. 

>97. 


.4.95 

98. 

.4.95 

99. 

.5.95 1 

100. 

:5.95( 

101. 

.5.95 

102. 

.5.95 

103. 

.5.95 

1)5.95 

104. 

105. 

.5.951 

106. 

.5.95 

>  107. 

.5.95 

108. 

.6.95 

109. 

,.6.95j 

>  1 10. 

,.6.95 

111. 

..6.95 

112. 

..6.95 

>  113. 

..6.95 

114. 

..6.95 

1 15. 

..6.95 

116. 

117. 

118. 

119. 

..5.95 

..5.95 

..5.95 

120. 

..5.95 

121. 

..5.95 

122. 

..5.95 

123. 

*V- 

^  -f-  .ft. 

*  ffl  *>'  $■ 

■f  fit  «■  -f- 
*f  ft 
t  &  if*, 
f 

>t  #  ft  •fi 
ft  ife 

#  &  m 

fc  & 
ft  ^  «■  1 1 
m  %  *]  #- 

41,  A.  & 


A  ft  ft  W  E 
®  4' 

m  >4  ^  ft 

^&i*i  iri& 
a.  y  ft  $ 
&  #  &  # 

£■  A  1*1  ft 
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J.  Sf-  M 
3-  r}r  t>  ty 
fc  %  iL 


Pinenuts  with  Fish  Filet . . . ......6.95 

Shrimp  with  Scrambled  Eggs ....... .......8.S5 

Kung  Pao  Prawns... ......................... ....8.95 

Sweet  &  Sour  Prawns............. . .......8.95 

Glazed  Walnut  Prawns . . 

Prawns  w/Preserved  Vegetable  &  Soy  Bean . . . 

Braised  Prawns  . . . 

Fish  Filet  with  Wine  Sauce.......... 

Sauteed  Eels.......... . . 

Crispy  Eel . . . . . . .....10.95 

Garlic  Eel  Claypot . . 

Soy  Braised  Fish  Tail .................. 

Spicy  Fish  Fillet  in  Claypot................  1 1.95 

Deep  Fried  Crispy  Cod  Fish  . . .12.95 

»  !*]«pork 

Braised  Salted  Pork  w/Bean  Curd  Sheet. ...6. 95 

Twice  Cooked  Pork.... . . 

Chin  King  Pork..... . . 

Soy  Braised  Pork  w/Bean  Curd  Wrap . 6.95 

Eight  Delicacies....... . ..6.95 

Pork  Chop  with  Green  Onion  ..............6.95 

Soy  Braised  "Lion  Head"  Meatballs  ......6.95 

Preserved  Veg.  w /  Bamboo  Shoot  &  Shredded  Pork  ...6.95 

Dry  Bean  Curd  w/  Shredded  Pork. . .6.95 

Jicai  w /  Bamboo  Shoot  &:  Shredded  Pork  ..............7.95 

Soy  Braised  Pork  Rump . . 12.95 

#  S  !>€SS€RT 

Steamed  Sweet  Rice.... ..................... ..2.95 

Crispy  Red  Bean  Cake.. . .................2.95 

Red  Bean  Paste  Pancakes........ . ....2.95 

Sesame  Rice  Dumplings ............ 

Rice  Dumplings  w/Wine  Fillings  . 


Shanghai 

Dumpling  Shop 


MON,  WEDNESDAY  TO  FRIDAY: 
11 :00AM -9:00PM 
SATURDAY-SUNDAY: 

10:00AM  -  9:00PM 
CLOSED  TUESDAY 


3319  BALBOA  STREET 
(BET  34TH  AVENUE) 
SAN  FRANCISCO,  CA  94121 

TEL:  (415)  387-2088 


M  <*>> 


Lunch  Special 

ife—  '  £-£-£.  (t0  fiMt) 

1 1 :00am  -  3:00pm 

Monday,  Wednesday  -  Friday  (Except  Holiday) 
Include:  Daily  Soup  and  Steamed  Rice 


■  f  -ff  $  Vegetable  Delight...... . .........4.25 

■  f  &  ®  #  3.  Sauteed  String  Bean  (vegetarian)4.25 

.  ^  *5  -f- Braised  Eggplant  w/Garlic  Sauce  (vegetarian).. 4. 2 5  i 

.  ®  Twice  Cooked  Pork., . .....4.25  ! 

§£  #  Sweet  Sour  Chicken... ......... ...4. 25 

$  # Lemon  Chicken..... . .....4.25 

.  t  $  #  KungPao  Chicken  .....................4.25  ' 

.  -ft  %.  fft  Chicken  with  Mixed  Vegetables  ..4.25  I 
it  si  #  Chicken  with  Black  Bean  Sauce  .4.25  ■ 


n  i 


>  Spicy 


* 


#*  *b  -f 

#  **  %  M 

£  ><h  tit 

-t&'i  '*<fe 
3t  # 

at  ti. 

ft]  $  « 

«  ft  4fi 

10.  it  jK  4ft  fli 

1 1 .  £  Hi 

12.  Ji  &  #  4 

is.  a&  &  m 

14.  W  J.  fit 

15.  £&  J.  fit  ; 

16.  j&  Hi  M  &  2 


Shanghai  Style  Meat  Wonton  (10)  .........4.25 

Spicy  Wonton  (10) . .....4.25 

Yellow  Bridge  Cake  (4)  .........................4.25 

Green  Onion  Cake  (4) . 4.25 

Shanghai  Steamed  Dumpling  (10)  ........4.95 

Beijing  Style  Boiled  Chives  Dumpling  (10)... 4. 25 
Vegetarian  Steamed  Dumpling  (10).....,. 4. 25 

Vegetable  and  Pork  Steamed  Dumpling  (10)  ...4.25 

Pan  Fried  Pork  Bun  (8) . . 4.25 

Pot  Stickers  (8) . . ......4.25 

Vegetarian  Pot  Sticker  (8)  .....................4.25 

Shanghai  Egg  Roll  (6) ....................... ...A. 25 

Savory  Rice  Roll . . .....1.95 

Sweet  Soy  Bean  Milk...................... . 0.95 


17.  p 

18.  & 


ft  tf.  4  1 
isb  k  tit  i 


19.  i 


.4.25 

vv 
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-i.  tit 

.4.95 

.4.95 

fo? 

.4.95 
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.4.95 
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.4.95 
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.& 

.4.95 
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.4.95 

25. 

■J# 

k 

.4.95 

>26. 

H-  4" 

>27. 
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ft  4-  »■ 
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28. 

* 

#  -f- 

>29. 

&  % 

30. 

ft 

31. 

*  • 

(4  -J--JS-26. 

*HI nPP€TIZ€RS 


“TL;I  /  soup  &  cinv  pot  ~>- 

32.  8  *.f.  %  #  Silver  Cab  with  Turnip  Casserole  .......8.95 

33.  *)'  $9. )  6k  %  Bamboo  Shoot  and  Pork  Casserole. ...8. 95 

34.  *y  &)  iff  -T-  M  ‘Lion  Head"  Meatballs  Casserole  ........8.95 

35.  *y  5%  ifl  hr  Fish  Head  Casserole................ . ...8.95 

36.  &  'si  a.  A  £  Jicai  w/Bamboo  Shoot  Tofu  Soup.. ....6.95 

37.  Hr  31  ^  Shepherd's  Purse  Fish  Filet  Soup  .......6.95 

>38.  SSL  H  %  Hot  &  Sour  Soup..... ................ ..........4.50 

39.  tfh  C.  $  Sizzling  Rice  Soup . . . ...4.50 

40.  &  Chicken  and  Corn  Soup  . . . . ...4.50 


41.  ft  it  *  ? 
>42.  i*J  5}C  £ 

>  43.  *:  «  &  4*  & 

44.  &  f*]  %.  tS.  15 

45.  X  #  i£ 


Assorted  Wonton  Soup.. ........... .........5.95 

Shredded  Pork  with  Rice  Vermicelli  Clay  Pot. ...5.95 

Pork  Esophagus  with  Rice  Vermicelli  Clay  Pot  ..5.95 
Minced  Pork  with  Vegetable  Rice  Clay  Pot.... 5. 95 

*3  Cups"  Chicken  Clay  Pot... ............ ...5.95 


%-m,  nice  &  noodu 


3- 


.1.25 

46. 

+  « 

.1.95 

47. 
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.1.95 

48. 

Jl 

^  ty  a  & 

.4.25 

49. 
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.4.25 
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to  Pin.  te 

.4.25 
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It 

ti  «■ «  jS.  fc 

52. 

*>  *S  is.  ft 
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.4.25 
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.4.25 
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.4.25 
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.4.25 
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.4.25 
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.4.25 
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tfk 

«  iS 

.4.25 

63. 

fa  # 

.3.95 

> 

64. 

«L 

,^0J  4'it 

.3.95 

65. 

«fl  «  ^ 

.3.95 

66. 

*  is 

,3.95 

67. 

«  is 

Rice  Cakes  in  Soup  . . ................5.75 

Pork  Preserved  Vegetable  Fried  Rice  Cakes. .....5.75 

Stir  Fried  Rice  Cakes  .........................5.75 

Stir  Fried  Hoodies  Shanghai  Style  ......4.95 

Sauteed  Eels  Chow  Mein . 7.-0$ 

Combination  Chow  Mein  or  Fried  Rice... ...4.95 

Shrimp  Chow  Mein  or  Fried  Rice........ 4.95 

Chicken/Beef  Chow  Mein  or  Fried  Rice  ....4.25 

Vegetable  Chow  Mein  or  Fried  Rice  ....4.25 

Yong  Chow  Fried  Rice. ........... ............4.95 

Hot  &  Spicy  Beef  Stew  in  Hoodies  Soup/Vermicelli  Soup  4.95 
Moodies  Soup  with  Pork  Preserved  Vegetable  ..4.65 
Hoodies  Soup  w/Chinese  Radish  .......4.65 

Simmered  hoodies  w/Green  Cabbage  in  Soup  .4.65 
Smoked  Fish  Hoodies  Soup... ...... ......4.65 

Minced  Pork  Hoodies . ....................4.65 

Hoodies  w/Hot  Sesame  Sauce  in  Soup  ....4.65 
Shanghai  Style  Vermicelli  Soup. ...... ...4.65 

Hot  &  Spicy  Vermicelli  Soup..... . .4.65 

Sauteed  Eel  w/Hoodle  Soup  ..............5.95 

Sauteed  Chicken  Hoodies  Soup.... . 4.95 

Sauteed  Vegetarian  Hoodies  Soup  .....4.95 


>  Spicy 


J  Spicy 


Shanghai  Wallace 

Restaurant 

I 


3288  Pierce  St.,  #8109 
Richmond,  CA  94804 
Tel:  (510)  527-8048 
Fax:  (510)  527-8055 
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Lunch  Special 


Monday  -  friday 
From  1 1 :30  am  to  3:00 
Served  wifh  soup  &  rice 
(No  soup  for  to  go) 


©  KUNG  PAO  CHICKEN  . . . .4.50 

©  CHICKEN  IN  GARLIC  SAUCE  . . . ..4.S0 

CHICKEN  WITH  GREEN  PEPPER  . . . 4.50 

CHICKEN  WITH  MUSHROOM  .................  4.50 

GENERAL' S  CHICKEN  . . .4.95 

KUNG  PAO  BEEF . . . .  .4^0 

BEEF  WITH  BROCCOLI  . . . .....4.50 

MONGOLIAN  BEEF  . . .4.50 

BEEF  WITH  SNOW  PEAS  . . 4.50 

O  SPICY  EGG  PLANT  &  SHREDDED  PORK  ........ .4.50 

EGGPLANT  IN  BROWN  SAUCE . . . .  .4.50 

SHREDDED  DRY  BEAN  CURD  &  PORK  ........ .4.50 

©  PORK  IN  GARLIC  SAUCE . . .4.50 

©  DRY  SAUTEED  STRING  BEANS  . . .......4.50 

SHRIMP  WITH  BEAN  CURD  . . . . . .4.95 

BRAISED  BEAN  CURD  . . .4^0 

a  SZECHUAN  BEAN  CURD  . . . 4.50 

O  BEAN  CURD  WITH  BLACK  BEAN  SAUCE . ..4.95 

KUNG  PAO  SHRIMP  . . . .  .5.95 

RAINBOW  SHRIMP . 5.95 

SHRIMP  IN  SZECHUAN  SAUCE  . . .  5.95 

TWICE  COOKED  PORK  W/  HOT  SAUCE  .........  4.95 

BRAISED  PORK  CHOPS  . . 4.95 

SHANGHAI  STYLE  SPARE  RIBS . . . 5.95 

PORK  WITH  PRESERVED  VEGETABLE  . . . S.9S 

SHREDDED  PORK  V//  BEAN  CURD  SHEETS  &  BEAN  . 4.95 

FISH  FILET  WITH  SZECHUAN  SAUCE  . . . . .  S.95 

FISH  FILET  WITH  SHANGHAI  SAUCE  . 5.95 

VEGETABLE  IN  SEASON . . . .4.50 

MUSHROOM  BAMBOO  VEGETABLE  ABALONE  . .  4.50 
MUSHROOM  VEGETABLE  . . 4.50 


Jp-  5S.  Cold  Dish 


1  $3  n  5? 

2  IS  ix  » 

3  U  *  i*  ft 

4  3  &  4-  J*l 

5 

6  -:ii  ft  tfy. 

7  ns  »  a 

8  3* 


WINE  MARINATED  CHICKEN  ...... 

CHLN’G  CHIANG  CURED  PORK  .... 

SMOKED  FISH  . . 

ROAST  AROMATIC  BEEF  SLICES  .... 

JELLYFISH  . . . 

CRISPY  SAUTEED  SHRIMP  ......... 

SHANGHAI  STYLE  VEGETABLE . 

SLICED  FORK  WITH  GARLIC  SAUCE 


9  tt  m  ft 

10  Iff  SK  Jt  m 

11  S  3W  .  Jff 

12  s  m  ea  j# 

13  W  $9  A  m 


CELERY  WITH  CHINESE  GREEN  ....... 

TWO  COLD  CUT  DELICACIES  ......... 

THREE  COLD  CUT  DELICACIES  . . . 

ASSORTED  COLD  CUT  DELICACIES  (  M ) 
ASSORTED  COLD  CUT  DELICACIES  ( L ) 


II 


1  5®  n  s.  ft  a 

2  =.  &S  -f-  in. 

3  *  85  4-  3  ft 

4  »  »  » 

5  a  3£  11  *  at 
e  «r  m  4-  m  s 
7  *3 

a  ISIOftMPftft 


ASSORTED  SEAFOOD  W/  BEAN  CURD  SOUP 
THREE  FLAVORS  W/  BEAN  CURD  SOUP  .... 

HAM  W/  WINTER  MELON  SOUP  . 

HOT  AND  SOUR  SOUP . 

EGG  WHITE  AND  SWEET  CORN  SOUP . 

WEST  LAKE  STYLE  BEEF  SOUP  . 

VEGETABLE  AND  BEAN  CURD  SOUP . 

SHREDDED  RADDE5H  PISH  SOUP  . 


m  Hot  Pot 

1  »3-  1ft  St  3?  SALTED  PORK  W/  VEGETABLE  CASSEROLE 

2  s>  t&  ft’  1%  COMBINATION  CASSEROLE  . 

3  *>  1ft  ft  2S  BRAISED  FISH  HEAD  CASSEROLE  . 


©  HOT  &  SPICY 


■  4.95 

•  5.95 

■  4.95 

•  4.95 

•  6.95 

•  5.95 

■  4.95 
•4.95 
.3.75 
10.00 


.30.00 


It  Dim  Sum  • 

1  'N  3 5.  ft  tL  SHANGHAI  STEAM  DUMPLING  (8)  .  4.25 

2  *  K  STEAM  DUMPLING  (3)  .  4.25 

5  IS  »£  POT  STICKER  (S)  .  4  Z5 

4  *  K  VEGETABLE  DUMPLING  (8)  .  4.25 

5  *  18  J»  VEGETABLE  POT  STICKER  (8) .  4.25 

«  *  *  ®  I  STEAM  SWEET  BICE  DUMPUNG  (6)  . .  4.2s 

7  ®  H  «  f  STEAM  SHRIMP  DUMPIJNG  (6)  . 4.23 

3  t§  ST.  #)  I*  PRESERVED  VEGETABLE  MEAT  DUMPLING  (2)  .  1.95 

9  I  A  JE  SWEET  BEAN  BUN  (2) .  I  9S 

10  3  1ft  Pi  SWEET  BEAN  SHORT  CAKE  . 3.25 

11  3  SWEET  BEAN  CRISP  CAKE  . 2.9S 

12  It  &  «i  TURNIP  CAKE  (2)  . . . .  M 

13  3E  3A  Uf  ONION  PANCAKE  (1)  . .  L9J 

M  'h  S  tt  4  CHINESE  STEAM  ROLL  (OR  FRIED)  (3)  . 2.2s 

15  Si  4-  o  WONTON  IN  HOT  SPECIAL  SAUCE . }  ls 

"  *•  *  «  W  —  IB  . s-..  i.tri . . 


I 

. 5.95 

. 4.75 

. 4.75 

. 4.25 

. 4.25 


14.00 


12.95 

9.95 
14.95 


II  Meat 


I  -US-  S*  »  SPAREMBS  IN  BROWN  SAUCE  . SJ0 

*  -t  *  'N  $A  SHANGHAI  STYLE  SPARERIBS  . 6J0 

3  m  1°  to  STEAM  PORK  W/ PRESERVED  CABBAGE . 7.95 

4  ft  JS  MARINATED  AND  STEAM  PORK  FEET . 12.75 

3  tft  »f>  iS>  °t  HOUSE  SPECIAL  PIG  FEET  .  17.00  ....20.00 

6  11*  Si  »  «•  PEPPER  SEASONED  PORK  CHOPS . 7.25 

7  a  sa  .go  TWICE  COOKED  PORK  . 7.25 

9  ftSTS-X^ft  SHREDDED  PORK  W/  BEAN  CURD  SHEET  . 7.25 

10  t  *  «  SI  o  SHREDDED  PORK  WITH  GARLIC  SAUCE . 7.25 

“  ©  SHREDDED  PORK  W/ BEAN  CURD  IN  HOT  SAUCE . 7.25 

12  3S.1f--S--F-.am  YELLOW  LEEK  W/  PORK  AND  BEAN  CURD  . 7.75 

,J  H  fcF  »  ©  HOT  WITH  HOT  . 7.2s 

14  I  *  4-  3HS  SHREDDED  BEEF  W/ GREEN  ONION  . 7.9s 

»s  'S'  t£  4-  A)  KUNG  PAO  BEEF . 7.95 

,6  M  .03  BEEF  W/  BROCCOLI  . 7.75 

17  R  A  4-  BEEF  W/  TANGERINE . 7.95 

“  ff  *  H  »  O  HOUSE  SPECIAL  . 7.95 


till  VEGETABLES 

VI.  ^  **  ASSORTED  VEGETABLES . 5.45 

V2.  4-  #  &  -V  BLACK  MUSHROOM  vv/CHINESE  GREEN . 5.45  j 

y  V3 .  *  *  i  $  HOT  BEAN  CURD . . . 5.45  , 

>  V4.  &  #  &  "T*  EGGPLANT  IN  GARLIC  SAUCE . 5.45 

VS.  t  *■  MU  SHU  VEGETABLES  (with  4  creps) . . 5.95  j 

V6.  ENCHANTED  GARDEN  TOFU . . . 5.45 

y  V7.  &  #  P<§  BROCCOLI  IN  GARLIC  SAUCE . % . 5.45 

V8.  -f  J.  DRY  SAUTEED  STRING  BEAN . . . 5.45 

V9.  &  &  &  VEGETABLE  DELUXE . ..v.;,.^,........... . 5.95 

K,  Si  RICE 


Rl.  A  &  STEAMED  RICE . (S)0.7S  (L)1.50 

R2.  &  A  &  FRIED  RICE  (Chicken.  Pork,  Shrimp  or  Beef) . 4.50 

R3.  %  ty  &  VEGETABLES  FRIED  RICE  . . 4.50 

R4.  a  to  *>  fe  COMBINATION  FRIED  RICE . . 4.95 

fcH® '  NOODLES  &  CHOW  FUN 

NF1.  (&)  CHOW  MEIN  OR  CHOW  FUN . . . . . .  4.50 

(Chicken.  Pork,  Shrimps  or  Beef ) 

NF2.  WftSHfc  ( # )  COMBINATION  CHOW  MEIN  OR  CHOW  FUN . 4.95 

NF3.  ( # )  VEGETABLES  CHOW  MEIN  OR  CHOW  FUN . 4.50 

y  NF 4.4#  it  it  TAN  TAN  NOODLE  (Hot  Chinese  Spaghetti) . 4.95 

NFS.  £  *§  HOUSE  SPECIAL  NOODLE  SOUP . 4.95 

y  NM.+Mfe(*{  BEEF  NOODLE  SOUP  OR  FUN  SOUP . 4.95 

NF7.  (Vr)  VEGETABLES  NOODLE  SOUP  OR  FUN  SOUP  . . 4.50 

NFS.  (t  to  r%  ft  #  CRISPY  PAN  FRIED  NOODLE . . 5.75 

NF9.  *a  <6  SHANGHAI  STYLE  CHOW  MEIN . 4.95 

NF10.  -t  &  £4  SAUTEED  SHANGHAI  RICE  CAKES . 5.50 

NF11.  SEAFOOD  STICKY  RICE  CAKES . . . 5.50 

NFI2.  SINGAPORE  RICE  NOODLE . ..........4.95 

NF13.  &  %  fy  &  #  TAIWANESE  RICE  NOODLE . 4.95 

NF14.  ( to)'  B.B.Q.  PORK  CHOW  MEIN  OR  CHOW  FUN . 4.95 


LUNCH  SPECIAL 


Monday  through  Friday  II  ;  00  a  m.  -  3:00  p.m. 
All  Luncheon  Served  with  Egg  Roll 
only  $4.25 


> 

1. 

t 

* 

#  KUNG  PAO  CHICKEN 

2. 

m 

£ 

#  CASHEW  CHICKEN 

3'. 

& 

T- 

Ifc  ALMOND  CHICKEN 

4. 

SWEET  AND  SOUR  CHICKEN 

5. 

# 

** 

#  PLUM  SAUCE  CHICKEN 

6. 

to 

1*1  TWICE  COOKED  FORK 

7. 

1*1  SWEET  AND  SOUR  PORK 

8. 

* 

as 

4-  BEEF  WITH  BROCCOLI 

> 

9. 

8 3 

g 

4-  SZECHUAN  BEEF 

10. 

% 

** 

%  GREEN  ONION  BEEF 

11. 

£ 

JL 

4-  BEEF  WITH  SNOW  PEAS 

12. 

m  PRAWNS  IN  BLACK  BEAN  SAUCE 

J 

13. 

£ 

* 

m  KUNG  PAO  PRAWN 

14. 

1 

to  ASSORTED  VEGETABLE 

15. 

A LOTUS  BLOSSOM 

mmm  steamed  rice  plates 

only  $4.50 

1 .  *  «  +  *  ft  BEEF  WITH  CHINESE  GREEN  ON  RICE 

2.  £  &  4-  ft  &  BEEF  WITH  TOMATO  ON  RICE 

3.  3.jft  &  BEEF  WITH  TOFU  ON  RICE 

4.  frfe  CURRY  CHICKEN  ON  RICE 

5.  K  #  ft  &  CHICKEN  WITH  BROCCOLI  ON  RICE 

6.  fAafcaJWt*  CHICKEN  w/DRIED  SAUTEED 

STRING  BEAN  ON  RICE 

7.  #  M  it  &  SPECIAL  COMBINATION  ON  RICE 

8.  PRAWN  WITH  MIXED  SCRAMBLED  EGG  ON  RICE 

9.  *  ft  to  m  it  &  PRAWN  WITH  MIXED  VEGETABLE  ON  RICE 
10.  ®  %  %  &  &  VEGETABLE  DELUXE 


DESSERT 

DEL  £  ft  $  RED  BEAN  PASTE  BAN  CAKES . 4.50 

DE  2.  A  f  fe  SHANGHAI  S1YLE  SWEET  RICE  PUDDING . 4.S0 

DE  3  I?  #  &  FRIED  BANANA . 3.00 

DRINKS 

SODA  . . . . . . . . 1.00 

BEER . | . . . . . . 3.00 


SHANGHAI  TOWN 

RESTAURANT 


4'  5*  dh 


(Fresh  'Mutritious  'Delicious  Cuisine  of  China 

NO  M.  S.  0. 

<>{ew  Dining  %pom  &  (Food  to  go  &  •Pic) {  up 
SpeciaF  Weekend  Chinese  Dim  Sum 

OPEN  DAILY 

Mon-Fri  11 :00am  -9:3Qpm 
Sat -Sun  11:00am -10:00  pm 
VISA,  MAS  T  ERCARD  NO  CHECKS 


(f 

HOT  FAST  FREE  DELIVERY 

$  15  or  More 

Delivery  within  Burlingame.  San  Bruno 

Millbrae,  SfAirport.  So.  S.  F. 

'L 

J 

1 89  El  Camino  Real  Tel:(650)  615  -  9879 
San  Bruno,  CA  94066  Fax:(650)  615  -  9868 


I 


FAMILY  DINNERS 

(Served  only  for  two  more  People) 

A.B.C.  Per  Persons  only  8. 75 

A.  For  two  Persons 

'  +1*1  $  FRIED  WON  TON.  BEEF  TERIYAKI 


ft 

e. 

SIZZLING  RICE  SOUP 

ft) 

SWEET  &  SOUR  PORK 

4 

i- 

# 

ALMOND  CHICKEN 

6 

& 

STEAMED  RICE 

R 

•CJ 

DESSERTS 

For  three  Persons  add 

4 

# 

iff- 

MLXED  VEGETABLE 

For  four  persons  add 

* 

as 

4 

BEEF  WITH  BROCCOLI 

For  five  Persons  add 

> 

E? 

in 

Ml 

SZECHUAN  PRAWN 

B.  For  two  Persons: 

X 

% 

ft) 

BARBECUED  PORK 

!> 

& 

% 

HOT  &  SOUR  SOUP 

4 

m 

ft) 

MU  SHU  PORK 

JL 

at 

4 

BEEF  IN  BLACK  BEAN  SAUCE 

1 

£ 

& 

STEAMED  RICE 

R 

DESSERTS 

For  three  Persons  add 

to 

to 

LEMON  CHICKEN 

i 

For  four  Persons  add 

i 

1 

Ml 

at 

to 

PRAWN  IN  LOBSTER  SAUCE 

For  five  Persons  add 

« 

»  .ft 

4 

FILLET  OF  COD  IN  SWEET  RICE  WINE  SAUCE 

C.  For  two  Persons: 

4 

to- 

SPRING  ROLL 

* 

*  4 

to 

WOH  WON  TON  SOUP 

1 

* 

3- 

to 

CHICKEN  WITH  SNOW  PEAS 

1 

i 

.ft 

4  ft) 

to 

SHREDDED  PORK  IN  GARLIC  SAUCE 

1 

& 

STEAMED  RICE 

1 

R 

■0 

DESSERTS 

For  three  Persons  add 

a 

^  X. 

.ft 

CALAMARI  WITH  CELERY 

For  four  Persons  add 

ft 

1 $) 

4 

HUNAN  BEEF 

For  five  Persons  add 

^0 

* 

CURRY  PRAWN 

si  APPETIZERS 


Al  t  £  £L  VEGETABLE  BUN  (each) . 0.90 

A2.  f*j  £,  MEAT  BUN  (eech) . 0.9O 

A3  4  to  SPRING  ROLL  (each) .  0.90 

A4.  t  4  FRIED  WON  TON  (each) . 0.30 

A5.  #  ML  DEEP  FRIED  PRAWN  (each) . 0.90 

A6.  4  I*]  $  BEEF  TERIYAKI  (each) . . . . . . . 0.90 

A7.  4  ft)  #  BEEF  CAKE  (4) . . . . . . . 3.50 

A8.  4  Ri  VEGETABLE  POT  STICKERS  (6) . . . 3.50 

A9.  &)  RA  POT  STICKERS  (6) . 3.50 

A10.  ±  jR  &  PAN  FRIED  BABY  BUNS  (6)  ....4.,,,.,;... . 3.50 

All.  t&  -Ml  M  GREEN  ONION  CAKE  (each) . . . 1 .75 

AI2.  4  4#r  (ft  CHICKEN  SALAD . (S)  S3.25  (  L)  $4.50 

A13.  X  &  ft]  BARBECUED  PORK . ......... . 4.50 

AI4.  #  ft  I  FRIED  CHICKEN  WINGS  (12) . 4.95 


A 1 5.  &  #  &  COMBINATION  APPETIZER  PLATE  (For  Four) . 7.50 

( '  44? '  &R '  Xjflf-l )  Pol  Slicker  Eggroll  Fried  Chicken  and  B.  B.  Q.  Pork 


iw  m  soup 

(S)  (L) 

>  si.  &  ft.  to  VEGETABLE  HOT  AND  SOUR  SOUP .  2.50  4.50 

52.  X  ik.  £  4  BARBECUED  PORK  WON  TON . .  2.50  4.50 

53.  t  t  4  WOH  WON  TON  SOUP  . . . . 4.95 

54.  ft  E.  to  SIZZLING  RICE  SOUP . . . 4.95 

55.  to  %  &  4  to  VELVET  CHICKEN  w/SWEET  CORN  SOUP . 4.50 

56.  &  £  %  SEAFOOD  DELUXE  SOUP . 4.95 

4-^1  SI  BEEF 

>  Bl  £  4  4  MONGOLIAN  BEEF  6.25 

B2  4  AS  4  BEEF  WITH  BROCCOLI  . 5  95 

B3  *t  ;dj  4  BEEF  IN  OYSTER  SAUCE . 5  95 

B4.  3.  &  4  BEEF  IN  BLACK  BEAN  SAUCE . 5.95 

>  B5  eg  hi  4  SZECHUAN  BEEF .  5  95 

B6.  X  £  4  BEEF  WITH  BLACK  MUSHROOM . 5.95 

>  B7.  I*  it  4  ORANGE  PEEL  BEEF . 7.50 

y  B8.  SSI  *  4  HUNAN  BEEF . ;. . 7.50 


m  SI  CHICKEN 

Cl.  to  Sfc  (fL  SWEET  AND  SOUR  CHICKEN . . . 5.95 

C2.  CASHEW  CHICKEN  (ALMOND)  5.95 

C3.  <*>  Ijl  CURRY  CHICKEN  5.95 

C4.  I  a  (&  CHICKEN  IN  BLACK  BEAN  SAUCE . S  95 

C5.  4  ft  m  MIJ  SHU  CHICKEN  (with  4  Pancakes) . 5.95 

>  C6  t  (ft  KUNG  PAO  CHICKEN . 5.95 

C7.  t  A  (ft  CHICKEN  WITH  SNOW  PEA . ...... 5.95 

C8  #  #  Ift  LEMON  CHICKEN . 6.50 

y  C9.  4  $  (ft  GENERAL’S  CHICKEN . 7  50 

y  CIO.  te  4  (ft  PINENUT  CHICKEN  IN  GARLIC  SAUCE . 7.50 

yell.  ;tb  >4  (ft  CRISPY  CHICKEN  IN  HOT  SAUCE  (half) .  6  50 

CI2.  &  “  (ft  It  SALT  AND  PEPPER  CHICKEN  WINGS . 6  50 

Til  SI  DUCK 

Dl.  _L  DUCK  WITH  PLUM  SAUCE  SHANGHAI  STYLE  (half)  8.00 

D2.  4  t %  CRISPY  DUCK  (half  served  with  4  sweet  buns) . 8.50 

mmm  pork 

PI  .  4  (fi  ft]  MU  SHU  PORK  .  5.95 

P2.  ft)  SWEET  AND  SOUR  PORK . 5.95 

y  P3.  0  ft  ft)  TWICE  COOKED  PORK  5.95 

>  P4.  .ft  4  I*)  tf.  SHREDDED  PORK  IN  GARLIC  SAUCE  5.95 

P5  £  (P  M  ”8*  DRAGON  GATE  SPARER1BS  6.50 

y  P6.  ft  8  ft  fl1  SPICY  SALTED  SPARFIBS  6.50 

P7-  %  X  ft]  tf  PORK  w/MUSHROOM  AND  BAMBOO  SHOOTS . 6.25 

i%mm  SEAFOOD 

SFI.  •§'  3.  Ml  PRAWN  WITH  SNOW  PEA . . 6.95 

SF2.  t  %  Ml  KUNG  PAO  PRAWN . . . 6.95 

SF3.  4  Vi  Ml  SZECHUAN  PRAWN . 6.95 

SF4.  9*  Mi  CURRY  PRAWN  6.95 

SF5  ft  e.  «  SIZZLING  RICE  PRAWN .  7  50 

SF6  Of  if  Hi  SAUTEED  BABY  SHRIMP  7  50 

SF7  *5  ft.  Ml  WALNUT  PRAWN  9.25 

SF8.  Mi  ft  m  PRAWN  IN  LOBSTER  SAUCE . 7.50 

y  SF9.  ft  ft  CALAMARJ  WITH  SPICY  MUSTARD  GREENS  8  50 

SF10.  S  tf  ft  ft  &  CALAMARI  WITH  CELERY . 8.50 

SFI  1.  4ft  fig  .ft  SWEET  AND  SOUR  FISH . 12.50 

SFI2  $  «  .ft  tf  FILLET  OF  COD  IN  SWEET  RICE  WINE  SAUCE  8.50 

y  SF13.  @  ft  tf  FRIED  SALT  FILLET  OF  COD  8  50 

SFI  4.  4  Sfc  .ft  CRISPY  FISH  IN  HOT  SAUCE .  12.50 

SFI  5.  fa.  id  .ft  PIECES  BRAISED  FISH . 8.50 


bl  Vegetable 


©3£*R1—  i£>4£5®  Shrimp  wl  Preserved  Cabbage  Noodles  Soup  ...8.90 
3k7ri&4£;5S  Fish  Filet  wl  Preserved  Cabbage  Noodles  Soup  ..  8.90 


:4§ 

ID 

3. 

IS 

House  Bean  Curd  In  Casserole  . 

.  7.50 

St  3® 1  :*■  51 

Shredded  Park  wl  Preserved  Cabbage  Noodles  Soup  .6.90 

R 

IS 

Mixed  Vegetable  &  Bean  Curd . 

.  7.50 

*  Si 

m  * 

fc- 

Hot  and  Sour  Rice  Noodle . 

.6.90 

R 

U 

R 

IS 

Steamed  Bean  Curd  wl  Mince  Bean  Sauce 

.8.50 

:& 

333  fft 

ft 

Wen  Chow  Won-Ton . 

.6.90 

2f 

R 

JS 

Steamed  Bean  Curd  with  Mince  Green . 

.8.50 

JR 

py 

4* 

Pan  Fried  Chinese  Ovaletts  with  Cured  Pork 

.6.90 

* 

py 

it 

35 

Sauteed  Asparagus . 

.  7.90 

it 

-te-  py 

4* 

Pan  Fried  Chinese  Ovaletts  wl  Yellow  Scallion 

.6.90 

it 

a 

zs 

Asparagus  In  Chicken  Broth . 

.  7.90 

JR 

AEi  py 

m 

Cured  Pork  Fried  Rice . 

.6.90 

py 

« 

.  7.90 

It 

sjs  py 

7  on 

:.-x 

■py 

Sauteed  Seasonal  Vegetable . 

.7.90 

A 

3*  St  ** 

Sauteed  Ong  Choy  with  Garlic . 

.  7.90 

Ij 

ao  ■  Dessert  mid  Fruit  !§> 

;* 

St 

Black  Mushroom  &  Bamboo  Shoot  in  Brown  Sauce  ..8.50 

R 

5k. 

Mustard  Green  In  Scallop  Sauce . 

.8.50 

¥  fc 

% 

Crispy  Taro  Paste  Rolls  (6) . 

.5.90 

-T- 

a 

Napa  Cabbage  In  Scallop  Sauce . 

.8.50 

35 

'K 

■£. 

Steamed  Minced  Date  Bun  (6)  . 

5.90 

Si 

s* 

5f 

£ 

Napa  Cabbage  In  Hot  &  Sour  Sauce . 

.  7.90 

* 

4* 

Special  Steamed  Minced  Date  Bun  (4) . 

5.90 

SP 

JZ\ 

4» 

n. 

Chinese  Squash  with  Vermicelli . 

.  7.90 

35 

i/t  ** 

m 

Soft  Minced  Date  Cake . 

5.90 

4* 

liii 

si 

Fresh  Black  Mushroom  wl  Garlic  &  Scallion 

.9.90 

tt 

4* 

tz 

Sweet  Cream  of  Walnut  (Cup)  . 

1.50 

I'll 

si 

Fried  Fresh  Black  Mushroom  wl  Garlic  Sauce  ... 

.9.90 

*  fcr  35 

Sweet  Lotus  Seed  Soup  (Cup)  . 

1.50 

lii) 

si 

It 

Fresh  Black  Mushroom  with  Bamboo  Marrow  ... 

.9.90 

iff  SR  -f  -  •:&  09  -5- 

Sweet  Egg  Flower  &  Rice  Ball  Soup . 

5.90 

*  ei  ?£  tfc  -f-  a\ 
-=-  ft  «• 


Chayote  in  Hot  &  Sour  Sauce . 7.90 

Three  Kinds  of  Vegetable . 8.50 


Gourmet  Fruit  Plate  (Person) . 2.00 


at  *  #  If 


New 


■  Noodle  •  Rice  &  Dumpling 


SR  $$.  Steamed  Shredded  Rolls  (10) . 3.90 

SR  fUf.  ■%  Fried  Shredded  Rolls  (10) . 3.90 

■ft  15  $$.  IS  Crispy  Daikon  Pastry  (4) . 5.90 

-f:  li  Steamed  Vegetable  Dumpling  (12)  . .....6.90 

f£  Steamed  Seafood  Dumpling  (12) . 6.90 

iL  'IS  Steamed  Shlu-Lao  Bao  (12) . 6.90 

*  AS.  51  Noodle  In  Hot  Herb  Sauce . 6.90 

*  -2-  S©  Noodle  In  Hot  Bean  Sauce . 6.90 

15-  -g-  £1  House  Special  Low  Mein . 6.90 

*  it  -t-  /£|  fck  51  Beef  Fried  Noodle  In  Satay  Sauce . 6.90 

1+  SJfc  py  51  House  Special  Fried  Noodle . 7.90 

1+  Sft  5i  House  Special  Noodle  In  Soup . 7.90 


Jelly  Fish  &  Beef  Cold  Plate .  6.95 

R  tf-  If  ifc  Shrimp  with  Garlic  and  Scallion .  6.9J 

-=-  4*  Eggplants  with  Garlic  &  Scallion .  6.95 

g*  4te  SS.  Crispy  Crab  in  Pepper  &  Salt . 6.95 

•W  4- f£\  fflf.  Scallion  with  Shredded  Beef . 6.95 

T .Sto/e//  Fish  with  Chinese  Squash . 6.95 

Shrimp  with  Verrmicilli . 6.95 

Pig's  Foot  with  Verrmicilli  . . 6.95 

-1- 44* ©it. 4-^1  Black  Pepper  with  Beef  . 7.95 

Mutton  with  Scallion .  8,95 

2L  JJ|L  ft  Spare  Ribs  with  Red  Bean  Curd  Sauce... ..  8.95 

Si  6  Mutton  with  Napa  in  Sour  Sauce . / /. 95 

b@  House  Fish  Head  Hot  Pot . 14.95 


*  Hoi  &  Spicy 


DINNER  MENU 


Ha  ffl  %  fa 

Shiang  Garden 

Restaurant 
Hunan  Cuisine 

Banquets/Parties 
Private  Rooms 
111  N.  Atlantic  Blvd.,  #351 
Monterey  Park,  CA  91754 

Tel  :  (  626  )  458  -  4508 
Fax:  (626)  458  -  9545 


5 

VALLEY 

— ffl- 

1  GARFIELD  1 

r 

r  ^-1 

GARVEY 

ffl  Soup  •  Casseroie~^> 


H"  ip  S6  jg.  Minced  Squab  Soup  In  Bamboo  Cup . 1.90 

4-  A  ii  5.  Minced  Squab  Soup  In  Melon  Cup . 3.90 

W  2f.  tt*  £  Minced  Green  and  Bamboo  Marrow  (Cup) ..  3.50 

35  2$.  if-  JlL  Minced  Green  and  Harsmar  Soup  (Cup) . 5.00 

Sfe  A  It  3£  A  Abalone  &  Bcmboo  Marrow  In  Chicken  Broth  (Cup)  .6.00 

^  JL  Crab  Meat  and  Harsmar  Soup  (Cup) . 6.00 

M  ± SS  JS.  Shark's  fin  &  Dried  Scallop  In  Chicken  Broth  (Cup) ...  1 0.00 

^  3d  3$  X  Shark’s  Fin  &  Crab  Meat  Soup  (Cup) . 25.00 

■ft  "2“  3$  2L  Shark's  Fht  In  Supreme  Broth  (Cup)  . 25.00 

-8-  3€  5.  Shark's  Fin  &  Fish  Up  In  Chicken  Broth  (Cup)  20.00 

^  A  5?  Shark’s  Fin  &  Crab  Meat  Soup . 30.00 

-=-  3*.  3$  Shark’s  Fin  In  Three  Shredded  Soup . 35.00 

&1R Crab  Meat  &  Fish  Maw  Soup . 14.90 

—  o°o  %.  £8.  Special  Black  Chicken  Soup . 20.90 

Jt  -b  It  Chicken  &  Ginger  Soup  ... . 7.90 

-t-  ±  Fish  Filet  with  Supreme  Broth . 7.90 


H  ^ta-SS.  Appetizer  |> 

?S  35.  Charming  Garden  Combination  Platter ....  35.00 


ft  3P  Crispy  Bean  Shreet  Won  Ton  (6) . 6.90 

£fl  4-  Fried  Fish  Filet  Toast  (6)  . 6.90 

IS  ^  %  Crispy  Fish  Stick  (6) . 8.90 

*  >♦§  ffi  fSi  Cured  Duck  with  Scallion . 9.90 

®  S  7)  Dual  Crispy  Delight  (Person)  . 3.50 

5*  Crispy  Rolls  of  Bean  Sheets  (6) . 7.90 

■S'  it  M  Baked  Ham  In  Honey  Sauce  (2) . 3.90 

4"  t  tR  %  Crispy  Shrimp  Rolls  (6) . 8.90 

t  fi  S  Crispy  Shrimp  Ball  (5) . 9.90 


1 

Seafood 

-5-  m  jh. 

*  4- 

tSL 

« 

Hot  Braised  Shrimp . 

. 11.90 

£ 

Ik  »  T 

White  Nuts  with  Chicken . 

. 7.90 

i=. 

Sauteed  Shrimp . 

. 11.90 

an  rH  s.  a  ia 

Chicken  with  Black  Bean  Sauce . 

. 7.90 

**  1 

u 

Minced  Shrimp  In  Lettuce  Cup . 

m 

Jt  f&  A- 

Diced  Duck  with  Ginger  &  Scallion . 

. 9.90 

a 

BB 

Fried  Frog  Leg  In  Pepper  &  Salt . . 

. 17.90 

v  m  x  i& 

House  Special  Honan  Duck . 

..22.00 

* 

Ml 

a 

Frog  Leg  In  Hot  Herb  Sauce . 

. 17.90 

Z- 

■T-  fS,  M 

Cured  Duck  and  Dried  Bean  Curd . 

...9.90 

« 

•;s 

JL 

Scallop  with  Scallion . 

ML 

i 

Scallop  with  Ginger  &  Vinegar . 

. 12.90 

3L 

Hk 

4 

Fish  with  Combination  Sauce . 

. 11.90 

1 

m  *  Pork  (| 

2H 

■:s 

■& 

x- 

Fish  Filet  with  Ball  Pepper . 

. 11.90 

S 

4 

Fish  Filet  and  Preserved  Cabbage . 

. 11.90 

*  K 

W  -T-  fit  A 

Cured  Pork  In  Slice  Daikon  &  Scallion  .. 

...8.50 

K 

Crab  w/  Ginger  &  Scallion  In  Casserole  ...  14.90 

3L  * 

Sweet  &  Sour  Pork . 

Crnh  In  Rminn  dc.r-c 

83  M. 

Cured  Pork  &  Scallion . 

fe 

a 

Crab  In  tapper  and  Salt . 

. 14.90 

*  3. 

St  Ml 

Shredded  Pork  u>l  Black  Bean  &  Chill  Pepper  7.90 

tR 

Lobster  u>!  Ginger  &  Scallion  In  Casserole 

.  Seasonal 

it 

ih  m  <& 

Shredded  Pork  and  Squid . 

Zl 

Lobster  In  Brown  Sauce . 

Seasonal 

* 

fe  xa 

Pork  Intestine  and  Bitter  Melon . 

.11.50 

Concnpnf 

**■ 

ffl  fis.  AS 

Pork  Intestine  and  Scallion . 

m 

** 

AS 

Smoked  Pom  fret  (Pound)  . 

14.95  /lb. 

at 

*  15 

Cured  Pork  with  Asparagus . 

H.  3 

m  &§- 

Sweet  &  Sour  Fish . 

. 10.90 

-*■  f£l 

Steamed  Pork  In  Brown  Sauce . 

...  8.50 

*  3. 

» 

it 

A 

Whole  Fish  In  Hot  Bean  Sauce . 

. 16  90 

it 

Pig's  Kidney  with  Green  Onion . 

...8.50 

4ft 

Sea  Cucumber  with  Green  Onion . 

. 14.90 

i *r 

-S 

Spare  Rib  In  Lotus  Leaf  (4) . 

...  7.90 

M 

7t 

»» 

Sea  Cucumber  with  Pig’s  Feet . 

. 12.90 

% 

i+  X  A& 

Steamed  Ham  In  Honey  Sauce . 

...  8.50 

iX 

ftl 

Live  Tallpla  Fish  (Each) . 

. 12.95 

'S' 

■fr  ^  M 

Baked  Ham  In  Honey  Sauce  (2) . 

...3.90 

(* 

*  .JL  »  .5.  St) 

(Steamed,  Hot  Bean,  Black  Bean) 

3» 

* 

ax 

* 

Live  Sheep  Head  Fish  (Pound)  . 

13.00 1  lb. 

<*  X  ,JL  *)  .JLSX) 

4-  •  #-  Beef  &  Mutton  ||> 

h«h  *.*%»•*& 

Lobster  with  Fruit  Salads  (Pound) . 

.  Seasonal 

4 

3. 

m 

a-5 

Ah 

. 16.90 

■'£  4- 

Beef  with  Ginger  &  Scallion  In  Casserole 

...  7.90 

*  it 

-4  m 

Beef  In  Hot  Herb  Sauce . 

...  7.90 

j$  •  ^  Poultry  Gl 

+  & 

■a-  4  cr 

Beef  with  Garlic  &  Chill  Pepper . 

...8.50 

Ml. 

*  ® 

-B-  4-  3t  14 

Baked  Beef  Stew  &  Tendon  In  Brown  Sauce.. 

.14.90 

:* 

a*  - 

*• 

Crispy  Boneless  Chicken  . 

. 7.90 

IiAi 

55  4 

Beef  with  Fresh  Black  Mushroom . 

...  8.$0 

*  & 

» 

Diced  Chicken  with  Garlic  &  Chill  Pepper  .  7.90 

* 

ii  A  S! 

Beef  Tendon  w/  Vegetable  In  Brown  Sauce..  7.90 

■M 

*■  -4  Mi 

12.90 

*  tHk 

?* 

4- 

Sft 

3* 

EB  4  ftt 

Beef  Tripe  In  Scallion . 

..  7.90 

ML 

4- 

Sft 

Diced  Chicken  with  Ginger  &  Vinegar 

. 7.90 

5ft 

m  #.  m 

Mutton  Casserole . 

16.90 

SR 

Jtt 

M. 

Shredded  Chicken  &  Bean  Sprout . 

. 8.90 

tst  #■  m 

Mutton  In  Brown  Sauce . 

16.90 

,sr 

a- 

Ka 

Steamed  Stuff  Whole  Chicken . 

. 12.90 

1£ 

*  #.  At 

Shredded  Lamb  Stomach  &  Yellow  Scallion... 

14.90 

*  Hot  &  Spicy 


COMBINATION  CLAY  POT  (Medium)  Iflsilnn 

Combination  Seafood  Cooked  In  Hot  and  Sout  Flavored  brolh  with 
a  touch  ol  lemon  grass, 

EAST  COAST  MUSSEL  (Mild)  HOUimoJljlDJOfiu 
East  Coast  Mussel  Cooked  In  Clay  pot  in  their  own  Juice  and 
Thai  spice  served  wllh  Green  Chill  sauce 

FRESH  FILET  OF  FISH  (Mild)  iJanmonw 

Filet  ol  Fish  Cooked  In  Clay  pot  wllh  Thai  spice  served  with  Green  C 


PAHT-THAI  (Midium)  hViItiu 

Chantaboon  Rice  noodle  sauteed  with  dried  shrimp,  fried  To  Fu. 
Pcanul,  bean  sproul  and  spring  onion 

LARD-NAR  (Mild)  niflHWl 

Wide  Rice  noodle  Sauteed  with  Garlic  and  sweet  soy  sauce  lop[ 
broccoli  cooked  wllh  choice  ol  beef,  chicken  or  pork  In  soy  sauci 

NOODLE  DELIGHT  (Mild)  USttUHRVIUllri 

Deep  Fried  Egg  Noodle  Topped  wllh  chlcken.bamboo  shoot, 
mushroom  and  sweet  com  In  chicken  broth  gravy 

MEE-SIAM  (Mild)  MU01ST1 

Small  Rice  noodle  cooked  In  coconut  bean  sauce  with  prawn  sene 
with  fresh  bean  sprout 


*  63.  Choice  of : 


peas  or  greenbeans  (on  t 
Sauteed  with  garlic  and  beansauce. 

*  64.  Cabbage  sauteed  with  garlic  and  oyster 

*  65.  Chinese  green  sauteed  with  garlic  and  bean  sauce 

*  66.  Mixed  fresh  vegetable  sauteed  with  garlic  and  oyster  sauce 


season) 


Coconut  Pudding 
Coconut  Ice-cream 
Mango  Ice-cream  (on  season) 
Lychee  nuts  (tropical  fruit  served 
Rambutan  (tropical  fruit  served  o< 


Soft  drinks  ihoflMJ 
Thai  Ice  Tea  UllOVl 
Thai  Ice  Coffee  ToiQI 
Coffee  niltvl 


Hot  Tea  K10W 
Chrysanthemum  Hot  i 


.Bnkriry.CA  91702 


CLAY  POT 


NOODLE 


VEGETABLE 


DESSERT 


BEVERAGES 


Siam  cuisine 


Siam  cuisine 


1181  University  Ave.,  Berkeley,  CA  94702 
Tel.:  (510)548-3278,  548-3296 


MENU 


rxv  ray’  it-  ft 

A  edib.e  homage  to  Sichuan's  pandas,  made  with  chicken 
mousse  and  black  mushroom  amidst  walnut  rockeries 


Cold  Dishes 


Jewel  Cucumber 

Crunchy  cucumber  diamonds  in  delicate  garlic  sauce 
Sesame  Sparertbs 

Marinated  small  ribs  fried  with  pungent  sauce 


Bong-Bong  Chicken 

Chicken  meat  tossed  with  spicy  mouth-tingling  dressing 


nds  in  delicate  garlic 

with  pungent  saucf 

I 

spicy  mouf' 


Crispy  Fish 

Marinated  and  deep-fried  fish  fillet 

Glazed  Cashew  if’ 

Nuts  coated  with  multi-flavored  "Yu-xiang"  sauce 


.ed,  peppery  beef 

yams 

At,* 


Whisker  Beef 

Threads  of  dry-fried,  peppery  beef 


Lantern  Yams 

Translucent  petals  of  candied  yams 


Three-Treasure  Rolls  — *  ** 

Chicken,  ham,  bamboo  shoots  in  Black  Hair  mushrooms 


‘Big  Dishes'  and  ‘Little  Eats'  are  interspersed 
in  the  authentic  Sichuan  Banquet  tradition. 


Spring  Squab 
Marinated  and 
sauce 


"drip-fried"  squabs  brushed 


with 


herbal 


Little  Steamer  Beef  ^  J  ^ 

Seasoned  beef  served  in  a  bamboo  steamer;  a  traditional 
street  vendor’s  fare 

"Yu-xiang"  Rabbit 

Succulent  morsels  sauteed  in  "Fish  Fragrance"  sauce  (minced 
garlic,  ginger  and  scallions  with  zesty  seasonings) 


Silver  "Chao-shou" 
Sichuan  "wonton"  in 


fM  M 

broth  with  silver  tree  fungus 


"Lichee"  Sizzling  Rice 

Thin  slices  of  pork  in  a  delicate  sweet  and  sour  sauce 
exploding  over  hot  rice  (the  flavor  alludes  to  the  subtle 
tart/sweet  taste  of  fresh  lichee  fruit.) 


Peddler’s  Sweet  Dumplings  urn 

Sweet  rice  dumplings  filled  with  rose  petals  and  black 

sesame  paste 


-L.fi.  fcifc 


Sichuan  Garlic  Fish 

Whole  fish  braised  with  giant  garlics  in  a  hot  spicy  sauce 


"Dan-Dan"  Noodles  t9L*8L  4& 

Boiled  noodles  smothered  in  condiments  —  another  fabled 
street  food  prepared  from  a  "Dan-Dan"  (portable  kitchen 
carried  on  a  bamboo  pole) 


Prawns  with  Sichuan  Pickle 
The  fame  of  Sichuan  pickling  is  derived  from  the  unique 
mountain  salt  extracted  from  the  natural  brine  wells 

Green  Leaf  Pastries 

Spinach  green  pastries  steamed  on  fragrant  citrus  leaves 


Velvet  Kiwi  Chicken 
Tender  slivers  of  chicken  sauteed  with  kiwi  fruit 
(kiwi,  also  called  Chinese  gooseberry,  is  native  to  the 
mountains  of  Sichuan) 


it  -k.  it 


Spicy  "Jiao-zi" 

Boiled  dumplings  with  a  sauce  made  famous  by  street 
vendor  Chun 


Chengdu  Beef  Stew 
A  hearty  stew  of 
piquant  sauce 


beef  and  aromatic  vegetables  in  a 


walnutcl0UdS 

A  sweet  concoction  dusted  with  walnuts  and  topped  with 
steamed  eggwhite 


£44-5- 


Rejuvenation  Soup 
Clear  broth  made  from  whole  duck  and  cooked  with  a 
herbal  rarity  from  the  slopes  of  the  Himalayas 


The  Chinese  Culture  Foundation 
gratefully  acknowledges  the 
contribution  of  the  following: 


Sue  Yung  Li,  Sichuan  Food  Festival  Chairman 

Vyolet  L.  Chu,  Banquet  Co-chairman  and  Rice  Decoration 

Vivian  Chiang,  Sichuan  Food  Festival  Coordinator 

Larry  Chu,  Chef  Chu’s 

Martin  Yan,  Yan  Can  International  Cooking  School 

Jennie  Chan 
Don  Chew 
Nancy  Chew 
Rose  J.  Chinn 
Daniel  E.  Chu 

Empress  of  China  Restaurant 
Peter  Hertzmann 
The  Mandarin  Restaurant 
Mitsui  &  Co. 

Roxanne  O’Brien 
David  Soohoo 
Chaney  Wong 
Sallie  T.  Wong 
Jessie  Yip 


A  Capsule  Story  of  the 
I  I 


edet-n  of  /Tlmo-ito 


•ty  . 


#■  a  <t-  *  M 

Established  January  5. 1963 

17  Adler  Place  (off  1140  Gran!  Avenue),  San  Francisco,  California  94133 
Telephone  ( 1-5  p.m.Tuesday  thru  Saturday):  (415)  391-1188 


organization; 

lb  study,  record,  acquire  and  preserve  ail  suitable  artifacts  and  such 
cultural  items  as  manuscripts,  books  and  works  of  art  or  their 
facsimiles  winch  have  a  hearing  on  the  history  of  the  Chinese  living 
in  the  United  States  of  America; 

lb  establish  a  headquarters  to  enable  the  display  of  such  items  as  are 
acquired 

1b  issue  papers  and  publicity  pertaining  to  the  findings  of  the  Society; 
and 

lb  promote  the  contributions  that  the  Chinese  tiling  in  this  country 
have  made  to  their  adopted  land,  the  United  States  of  America." 


The  Chinese  Historical  Society  of  America  was  conceived  in  San 
Francisco  in  the  fall  of  1962  and  became  a  reality  on  January  5, 

1963.  It  also  was  incorporated  as  a  non-profit  organization  that 
same  year. 

The  Society  became  the  first  organization  to  which  an  American 
president  became  an  honorary  member.  President  Lyndon  B. 
Johnson  accepted  membership  at  the  White  House  on  August  2, 

1964. 

The  Society’s  present  headquarters  is  at  17  Adler  Place,  San 
Francisco,  which  also  houses  a  small  museum  that  has  been  the 
object  of  great  interest.  The  museum  is  open  to  the  public  free  of 
charge  from  1  to  5  p.m.  every'  day  except  Sundays  and  Mondays. 

It  contains,  among  other  things: 

A  small  Chinese  Buddhist  altar,  built  in  1880; 

Clothing  and  slippers  of  the  19th  century'  Chinese  pioneers; 
A  queue  (pigtail); 

Photos  of  the  Chinese  working  on  the  Central  Pacific  Rail¬ 
road,  the  first  transcontinental  railroad  built  in  America; 

A  completely  hand-made  wheelbarrow; 

Chinese  herbs  and  scales  for  weighing  same; 

Chinese  scale  for  weighing  gold; 

Various  Chinese  pipes,  including  an  opium  pipe; 

A  three-pronged  fighting  spear  made  in  Weaverville, 
California  by  town  blacksmiths  as  weapons  for  a  local 
Chinese  “war”; 

A  14-foot  California  redwood  sampan  for  fishing  activities; 
And  many  other  documentary'  and  photographic  material. 
We  have  the  largest  collection  of  Chinese -American  artifacts  in 
the  country'.  To  complement  these  materials  and  to  clarify  the 
major  themes  of  Chinese  American  history,  the  museum  features 
twenty-four  large  graphic  panels  with  both  English  and  Chinese 
captions  and  historical  photographs.  Six  major  topics  trace  the 
experiences  of  the  Chinese  in  America  from  the  1850’s  down  to 
the  present  .  The  Troubled  Homeland,  The  Frontier  Years,  Builders 


of  the  West,  Persecution,  Use  Secluded  Ghetto  and  New  Oppor¬ 
tunities.  In  addition,  smaller  panels  focus  on  individual  person¬ 
alities  or  interesting  episodes,  such  as  the  ambitious  attempt  by 
several  Chinatown  merchants  in  the  192Q’s  to  start  their  own 
trans-Pacific  steamship  company. 

The  Society  is  an  entirely  volunteer  organization  with  no  paid 
staff.  It  is  the  first  such  Chinese  historical  society  in  North  America. 
It  provides  much  of  the  material  (in  the  form  of  a  Syllabus:  “A 
History' of  the  Chinese  in  California")  that  students,  historical 
writers,  educators  and  editors  use  in  their  research  about  the 
Chinese  in  America. 

In  1975  we  sponsored  the  first  National  Conference  as  an  obser¬ 
vance  of  our  nation’s  Bicentennial.  Theme  was  "The  Life,  Influence 
and  the  Role  of  the  Chinese  in  the  United  States,  1776-1960.”  It 
was  held  at  the  University  of  San  Francisco  July  10,  11.  and  12. 
The  following  June,  1976,  the  proceedings  and  papers  were 
published  in  a  375  page  book  (now  out  of  print ). 

The  Society’s  Bulletin  has  been  published  monthly  (except  in 
July  and  August)  continuously  since  1966,  and  goes  to  members 
across  the  country'  and  to  Europe  and  the  Far  East. 

Meetings  are  held  monthly  and  generally  feature  a  speaker  or  a 
slide  or  film.  Annually,  at  least  one  field  trip  is  planned  to  places 
where  Chinese  have  made  contributions  to  the  area. 

Membership  is  open  to  all.  and  visitors  to  meetings  are  wel¬ 
come.  Please  telephone  for  meeting  location,  date  and  time 
(generally  held  on  the  third  Friday  of  each  month  except  during 
vacation  months  of  July  and  August).  Museum  is  open  1  -  5  p.m.  the 
year  around,  but  closed  Sundays  and  Mondays. 


Historic  material  pertaining  to  the  Chinese  in  America  is  solicited  The  Society  is  a  non¬ 
profit  organization  and  contributions  are  deductible  under  provisions  of  the  Internal 
Revenue  Code. 

(This  is  a  non-profit  organization,  so  when  writing,  please  include  a  long,  stamped,  self- 
addressed  envelope  when  an  answer  is  required.) 


Application  for  Membership 

Chinese  Historical  Society  of  America 

17  Adler  Place  (off  1140  Grant  Ave.),SAN  Francisco,  CA  94133 

Date — . — - - 


I  hereby  apply  for _ _ _ membership  in  the 

Chinese  Historical  Society  of  America. 

If  elected,  I  agree  to  abide  by  all  of  the  Rules  and  Regulations  of  the 
Society,  and  will  do  my  best  to  promote  the  welfare  of  the  Society. 


NAME  ( PLEASE  PRINT) - - - - - 

CHINESE  NAME  (IF  ANY) - 

RESIDENCE  ADDRESS _ 

PHONE _ _ _ 

_ _ STATE _ ZIP. 

BUSINESS  OR  PROFESSION - : - 

FIRM  NAME - - - j — ■ 

BUSINESS  ADDRESS _ _ _ 


PHONE _ _ _ _ — - - — — 

CITY _  STATE _ ZIP- 

( OPTIONAL)  DATE  OF  BIRTH _ CITY  AND  STATE  OR  COUNTRY - 

(OPTIONAL)  Viuc  (attach  copy  if  necessary) - j 


SPONSOR  IF  MEMBER  (OR  GIVE  A  REFERENCE) - - 

(TTY _  STATE _  ZIP _ 

1  enclose  check  for  S _ with  this  application.  (Make  check 

payable  to  Chinese  Historical  Society  of  America.) 

Applicant’s  Signature _ 

CLASSES  OF  MEMBERSHIP:  U/e  Membership  is  available  lo  those  contributing  a  minimum  of  I ISO(M)  wilh  Ihcir 
application  for  life  Membership.  ( Increases  (o  5300  00  Marling  January  1, 1984.) 

KtXiihir  Membership:  Annual  Dues  520  00  per  calendar  year 

Sluilmt  Membersijip:  Annual  Dues  of  510.00  per  calendar  year.  Applicant  must  lie  a  full-time  student 


FOOD  FORUM 

A  Taste  of  Sichuan 


va  j\ ( 

SICHUAN  FOOD  FESTIVAL 


Chinese  Culture  Center 
of  San  Francisco 


FOOD  FORUM  -  ‘A  TASTE  OF  SICHUAN’ 
APRIL  4.  1987 


As  pari  of  the  Sichuan  Food  Festival,  the  Chinese 
Culture  Center  is  pleased  to  present  "A  Taste  of 
Sichuan."  The  food  forum  will  explore  the  different 
historical,  cultural,  and  environmental  factors  that 
have  influenced  Sichuan  cuisine,  with  topics  ranging 
from  historical  investigations  to  modern-day 
applications. 


Program 

MORNING  SESSION  10:00  AM  -  12:30  PM 

Welcome  &  Introduction 

Vivian  Chiang 

Administrator,  Chinese  Culture  Center 

"Heaven’s  Land":  The  Sichuan  Environment 
Sue  Yung  Li 

Filmmaker/Landscape  Architect 
FILM:  'Toad  for  Body  and  Spirit" 


THE  DOCTOR  IN  THE  KITCHEN: 

Ancient  Chinese  Ideas  about Cuisine  and  Health 

Donald  Harper 

Lecturer  in  Oriental  languages 

University  of  California  at  Berkeley 

Co-author,  "How  to  Steam  a  Bear:  Recipes  from  a 

Sixth  Century  Cookbook"  -  to  be  published  by  William 

Morris 


THE  CHINESE  PALATE:  The  Search  for  the 

Imaginative  and  the  Sensual 

Professor  Daniel  W.Y.  Kwok 
Chairman,  Department  of  History 
Director,  Center  of  Chinese  Studies 
University  of  Hawaii 


Lunch  Break 


AFTERNOON  SESSION  2:00  PM  -  4:30  PM 

BirF.  IN  CHINESE  CUISINE 

Martin  Yan 

TV  star  of  "Yan  Can  Cook" 

Director,  Yan  Can  International  Cooking  School 

FILM:  "Masters  of  the  Wok” 

"THE  WANDERING  GOURMET:  In  Search  of  Sichuan 

Flavors 
Larry  Chu 

Chef  Chu’s  Restaurant,  Los  Altos 
DEMONSTRATIONS: 

Cleaverwork,  wok  handling,  food  sculpture  and  other 
cooking  techniques,  featuring  Master  Chefs  from 
Chengdu,  the  capital  and  culinary  center  of  Sichuan 

Chef  Wang  -  Head  Chef  Chef  Liu  -  Pastry  Chef 
Chef  Zhao  -  Saute  Chef  Chef  Pu  -  Cold  Dish  Chef 


FOOD  FORUM 

A  Taste  of  Sichuan 


ea  Jil 

SICHUAN  FOOD  FESTIVAL 


Chinese  Culture  Center 
of  San  Francisco 


FOOD  FORUM  -  ‘A  TASTE  OF  SICHUAN' 
APRIL  4,  1987 


As  part  of  the  Sichuan  Food  Festival,  the  Chinese 
Culture  Center  is  pleased  to  present  "A  Taste  of 
Sichuan."  The  food  forum  will  explore  the  different 
historical,  cultural,  and  environmental  factors  that 
have  influenced  Sichuan  cuisine,  with  topics  ranging 
from  historical  investigations  to  modern-day 
applications. 


Program 


MORNING  SESSION  10:00  AM  -  12:30  PM 

Welcome  &  Introduction 

Vivian  Chiang 

Administrator,  Chinese  Culture  Center 

"Heaven’s  Land81:  The  Sichuan  Environment 

Sue  Yung  Li 

Filmmaker/Landscape  Architect 
FILM:  "Food  for  Body  and  Spirit’8 


THE  DOCTOR  IN  THF,  KITCHEN: 

Ancient  Chines®  Ideas  about  Cuisine  and  Health 

Donald  Harper 

Lecturer  in  Oriental  languages 

University  of  California  at  Berkeley 

Co-author,  "How  to  Steam  a  Bear:  Recipes  from  a 

Sixth  Century  Cookbook"  -  to  be  published  by  William 

Morris 


THE  CHINESE  PALATE:  The  Search  for  the 

Imaginative  and  the  Sensual 

Professor  Daniel  W.Y.  Kwok 
Chairman,  Department  of  History 
Director,  Center  of  Chinese  Studies 
University  of  Hawaii 


Lunch  Break 


AFTERNOON  SESSION  2:00  PM  -  4:30  PM 

RICE  IN  CHINESE  CUISINE 

Martin  Yan 

TV  star  of  "Yan  Can  Cook" 

Director,  Yan  Can  International  Cocking  School 

FILM:  "Masters  of  the  Wok" 


"THE  WANDERING  GOURMET;  In  Search  of  Sichuan 

Flavors 
Larry  Chu 

Chef  Chu's  Restaurant,  Los  Altos 
DEMONSTRATIONS: 

Cleaverwork,  wok  handling,  food  sculpture  and  other 
cooking  techniques,  featuring  Master  Chefs  from 
Chengdu,  the  capital  and  culinary  center  of  Sichuan 

Chef  Wang  -  Head  Chef  Chef  Liu  -  Pastry  Chef 
Chef  Zhao  -  Saute  Chef  Chef  Pu  -  Cold  Dish  Chef 


DIM  SUM.  DIM  SUM 


m  m  m  m  m  m 

SILVER  RESTAURANT 

737  Washington  St.,  San  Francisco,  CA  94103  U.S.A. 
Phene:  (413)  434-4998  


Rice  Soup  &  Rice  Noodles 
STEAMED  SOFT  RICE  NOODLE  W/DRIED  SHRIMP .... 

#  ft  #  fk  #  STEAMED  SOFT  RICE  NOODLE  w/CHICKEN . 

&  Y$  ig.  #  STEAMED  SOFT  RICE  NOODLE  w/SHRIMP . 

sgf,  ft  4.  $  ®  #  STEAMED  SOFT  RICE  NOODLE  w/BEEF . 

#-  yf  JL  ft  $  &  STEAMED  SOFT  RICE  NOODLE  w/B.B.Q.  PORK. 

fa  (  —  ^  )  Steamed  Soft  Rice  Noodle  w/Chinesc  Fried  Bread 

BEEF  PORRIDGES . W . 

•i.  i*  JL  ft  #  FIVE  COMBINATION  PORRIDGES . ,- 

±  $,  M.  ft  aS  SAMPAN  PORRIDGES . *•••* 

ft  S8L  ft  as  CHICKEN  PORRIDGES . 

^  $  ft  JJf  aS  PORK  KiDNEY  &  LIVER  PORRIDGES . 

i.  &  &  W  #5  PORK  LIVER  PORRIDGES . . 

it  &  «£  aS  SHRIMP  PORRIDGES . 

i.  H  ii  W  1*1  ft  as  PORK  LIVER  &  MEAT  BALL  PORRiDGES . 

a  £f‘  #  #5  PORK  l  !V£R  &  SLICEO  FiSH  PORRIDGE . 

£  i$.  ft  4-  .ft  %  BEEF  &  SLICED  FISH  PQXRIDGES . 

i.  if.  .ft  M  $  >i  as  SLICED  FiSH  &  PORK  PORRIDGES . 

a.  &  #.  #  1$  *  CHICKEN  &  DUCK  PORRIDGES . 

a  &  *fe  .ft  ft  «t  *  A8ALONE  &  CHICKEN  PORRIDGES . 

a  &  A  *  as  PORK  GIBLET  PORRIDGE . 

a  *f&,ft  *1  ft  a5  ABALONE  &  PORK  MEAT  BALL  PORRIDGES . 

a  it  .ft  *  *#.  aS  ABALONE  &  SHRIMP  PORRIDGES . 

a  ft  Jfe  .ft  tt-  Jf  as  ABALONE  &  PORK  LIVER  PORRIDGES . 

>J  $  SLICED  ABALONE  PORRIDGES . 

ai  *  it  *1  ^  PORK  w/PRESERVED  EGG  PORRIDGES . 

Jfr  a  A,  as  PORK  MEATBALL  PORRIDGES . 

#  as  SLICED  FiSH  PORRIDGES . •• . 

£  $-  PRESERVED  EGG  PGRRIDGE . . 

^  |  f  J  PRESERVED  EGG  w/PICKLED  GINGER . 

$  ft  0  as  PURE  PORRIDGES . . . - . '•••••? 

fi,  Jft  *  CHINESE  FRIED  BREAD  (Piste) . 

£  fft  £f  STEAMED  PORK  KIDNEV  &  LIVER  (Plate) . 


Bf  %,  Green  Vegetables 

a,  a  $  BOILED  LETTUCE  IN  OYSTER  SAUCE . 

jfc  RH  CHINESE  BROCCOLI  IN  OYSTER  SAUCE 

IL  &  -f-  #  3L  SEASON  VEGETABLES  w/PIG'S  FEET . 

-[£  4  Sfe  £  SEASON  VEGETABLES  w/BEEF  STEW .. 


it’  %F  Wb.  Noodles  in  Soup 

WON  TON  SOUP . ...v. . . -’•3-95 

m  $  &  te  WON  TON  &  NOODLES . . 3.95 

fi;  S  #5  WON  TON  NOODLES  w/ROASTED  DUCK  (Bowl)  .5.95 

ft  #  &  WON  TON  NOODLES  w/  B.B.Q.  PORK . 5.95 

ft  &  t*.  WON  TON  NOODLES  w/ BEEF  STEW . 5.95 

ft  4  WON  TON  NOODLES  w/  BEEF  ORGANS . 5.95 

f  ft  &  #§  WON  TON  NOODLES  w/ PIG'S  FEET . .5.95 

$  Tjc  &  3IG  DUMPLING  IN  SUPREME  SOUP . 4.95 

14  ib  BIG  DUMPLING  &  NOODLES . t...;.’ . 4.95 

1*  U  NOODLES  w/  ROASTED  DUCK . . 4.95 

ft  (b  NOODLES  w/ B.B.Q.  PORK . gd..... . 4.95 

-11  ft  -f  ft  NOODLES  w/ PIG'S  FEET . . . 4.95 

&  4 ■  tb  NOODLES  w/ BEEF  STEW . 4.95 

t  4  A,  «  FISH  BALL  &  MEAT  BALL  NOODLE . S.9S 

ft  HH  S*T  *>  RICE  NOODLES  &  TENDER  GREEN . . 3.95 

#  RICE  NOODLES  W/ FISH  BALL . 4.95 


'  'll  3ri.JI?ice  YloJL 


%  S  8  £ 

Yuan  Yang  Fried  Rice . $12.50  — 

fffi  58  16 

Fujian  Fried  Rice . $11.50  — 


Dry  Scallop,  Seafood,  Egg-White  Fried  Rice . $11.50  — 


m  0  w  is 

Yangzhou  Fried  Rice . $9-50  — 

ffi  in  m  &  mm 

Chicken  w /  Salted  Fish  Fried  Rice . $9.50  — 

m  an  n  m  m 

Singapore  Style  Rice  Noodle . $9-50  — 


m  m  *  *2  n  * 

Braised  Rice  Noodle  w /  Beet  &  Preserved  Vegetable.  .. $9.50  — 

is  ffi  m  *  m  %  * 

Braised  Rice  Noodle  w /  Shnmp  &  Chinese  Cucumber . .$9.50  — 


Ml  $£ 

South  Sea  Special  Pan  Fried  Noodle  $10.50  — 

m  s*  Mi  $& 

Seafood  Pan  Fried  Noodle . $10.50  — 


Black  Pepper  Beef  Over  Pan  Fried  Noodle . $10.50  — 


m  it  w  ® 

Thai  Style  Chow  Mein . $9.50  — 

SUffi^MM 

Shredded  Chicken  Chow  Mein . $9.50  — 

fa  B  Ml  S 

Shredded  Pork  Pan  Fried  Noodle  $9.50  — 

<T"T>  H  S5  /ffi  11  ilP  ti 

Garlic  &  Soy  Sauce  Chow  Mein . $8.50  — 


x  o  a  ;i  m  n  ft 

XO  Sauce  Seafood  Chow  Fun . . $11.50  — 

IS  'B  >5°f 

Beef  Chow  Fun . 59  50  — 

H  PS  IE  iH  H 

Braised  Yee  Mein  w /  Crab  Meat . $11.50  — 


Spare  Ribs  &  Enoki  Mushrooms  In  Yee  Mein. ...$10.50  — 
Braised  Yee  Mein  w /  Eggplant  In  Garlic  Sauce . $9.50  — 


H  1  IE  *£  M 

Braised  Yee  Mein  w/  Yellow  Chives . $8.50  — 

)'j>  m  n  m  %  m  * 

Seafood  Udon  In  Broth . $11.50  — 

is  m  m  m 

Combination  Stir  Fried  Udon . $10.50  — 


m  5t  m  =5-  w  m 

Shrimp  Roe  In  Abalone  Sauce  w /  Wide  Noodle . $9.50  — 

jL  Porridge 


&  m  m  m  58 

Pork  &  Preserved  Egg  Porridge . $5.00  — 

ii  a  m  m  58 

Chicken  &  Dry  Scallops  Porridge . $5.50  — 

4  m  m  K  58 

Fresh  Fish  Porridge  w /  Lettuce . $6.00  — 

£  jg  *  1*3  58 

Beef  Porridge . $5  00  — 

el  m  58 

Fish  Head  Porridge . $5  00  — 

ii  fi  x  ta  58 

Dry  Scallop  &  Fresh  Clam  Porridge . $6.00  — 


South  Sea  Seafood  Village 

1420  Irving  St.,  San  Francisco,  CA  94122 
Tel:  415-665-8210  Fax:  415-665-8215 

www.southseaseafoodvillage.com 


(House  Tea)  $  1/person 

Q  Jasmine 
-hUD  Oolong 
□  Saumei 
Pu'erh 

$  □  Chrysanthemum 


(Emperor)  $2/person 

America  Ginseng 

ftitl-S-  □  Tikuanyin 
<o  0-  ft  Q  White  Jasmine 
<0  tit  □  Silver  Tip  Jasmine 

4#-^^  (Superior  Emperor)  $3/pcrson 

i  □  Superior  Green  Tea 
g  Tf.  &  Q  Spring  Green  Tea 
4r it  Hill*  □  An-Xi  Tikuanyin 

iJistsUt  □  N'an  Drason  Pearls 

.6 MilL 4  □  Dragon  Well 


Table  No:  — - 

A.  tt 

Guest: - 

MTA 

Server: - - 

-l<TA(S)S2HO  4*TA(M)  S2.80 

*.»(!.)  S3.80  fftttiSi*)  ss.oo 


★  ★  ★  ★  ★  $6.50 

_  sfz  ;d>  it  £z  fci  Fried  Oyster  W/Egg  Yolk 

_  Ij|  Dried  Shrimp  Pumpkin  A  Lettuce 

_  X  O  (g$  flj  pi  in'  XO  Sauce  Lotus  Root 

_  XOtt®!fe!>Si§  XO  Sauce  Duck  Tongue 

_  Salt  &  Pepper  Pumpkin  &  Totu 

_  M  H  0  J5  ft  Salt  &  Pepper  Anchovy 

_  H  $  ££  flip  ifft  Honey  Pepper  Beef  Sirloin  Cube 

_  ffl  it  M  M  8  Spicy  Drunken  Clams 

V _ _ _ 


Cl.fs  CLic.  jbim-Sunu  ★  *  *  ★  ★ 

_ 2§  ft  SB  Spicy  Surf  Clams 

_ i§  >+  M  Abalone  Sauce  Wild  Mushroom 

_  Dry  Scallop  Sauce  Tamago  Tofu 

_ fit  If  M  Si  W  Bitter  Melon  Spare  Rib  Rice  Noodle 

_ §  S  1  Cilantro  Fish  Rice  Noodle 

__  HSSSlRKiBRi  Dried  Scallop  Pan  Fried  Dumpling 

_ fH  $3  SR  Honey  Walnut  Prawn 

_ M  51  ?  ffl  Beef  Stew 

J 


MS'C;  S^iLrWbiM^ 

_  IS  §  ill  '^&5>  Abalone  Siu  Mai  (SP) 

_  ®,  ^  IE  ESH5 '^S5 1  Shark's  Fin  HarGaw(SP) 

_  5£j  15  Shrimp  Dumpling  (Har  Gaw)  (L) 

_  lift  S  ,CP)  Pork  Dumpling  (I  lor  Gaw)  (M)  $Ti/<  Mft i 

_  "J'>  Steamed  BBQ  Pork  Bun  (S) 

_  SR  ''J'1  Steamed  Beef  Ball  (S) 

_  85  HI  U\  (/J'>  Steamed  Chicken  Feet  (S) 

_  Bean  Curd  Skin  Roll  (M) 

_  wm#m%  <CP>  Pan  Fned  Chives  Dumpling  (M) 

_  £t^1§?P!i  ,CP'  Bee's  Nest  Taro  Puff  (M) 

_  wmm in  •  ^ >  Deep  Fried  Shrimp  Dumpling  w /  Salad  Sauce  (L) 
__  S3  18  ft  ffl  'A'  Shrimp  Stuffed  Green  Pepper  (L) 

_  2?$£ll6£ZK^  <cp,  Fried  Rice  Puff  w/ Minced  Pork  (M) 

_  if)]  4>N  HI  |CP'  Dumpling  in  ZhuZhou  Style  (M) 

_  |CPi  Spinach  Shrimp  Dumpling  (M) 

_  5+ S&  EE  #  ''J'1  Pork  Ribs  in  Black  Bean  Sauce  (S) 

_  m&mxm  »  Sticky  Rice  in  Lotus  Leaf  (L) 

_  §751855?  Shrimp  Stuffed  Eggplant  (L) 

_  £  M  H  ifi  «?>)  Pot  Sticker  (M) 

_  §j?iUSS*£  «'J'>  Pan  Fned  Turnip  Cake  (S) 

_  t®  Stag  IS  «PI  Baked  BBQ  Pork  Bun  (M) 

_  MB?#®  PJ'r  Crispy  Spnng  (S)  f^| 

_  mmfmm  (<Pi  Pan  Fried  Taro  Cake  (M) 

_  -tiS/J'if  §@  i^3'  Shanghai  Style  Pork  Dumpling  (M) 

_  cfcBSatfSJIi®  T31  Pan-Fried  Vegetable  Pork  Bun  (M) 


n  m  &  81 19  I  *  r-ShfW  Rice  Noodle  Roll  (L) 

;g  ^  (X>  Chinese  Donut  Rice  Noodle  Roll  (L) 

jffiHllSaSM  (®»  Boiled  Baby  Boy  Choy  (SP) 
i*  iffl  7?  SS  <  S3  >  Chinese  Broccoli  In  Oyster  Sauce  (SP) 
M  SI  <S3>  Smoked  Layer  Bean  CurJ  (SP) 

H  M  20  H  i  S3 >  Garlic  Sweet  Pea  (SP) 

$Z  IH  29  ^  H  1  © '  String  Bean  In  Garlic  Sauce  (SP) 
m  ZK  H  M  '©•  Soya  Tofu  (SP) 

&ce%olLKoll 

.  « * )  BBQ  Pork  Rice  Noodle  (L) 

.  s$  81  T#  1  *  >  Shrimp  Rice  Noodle  Roll  (L) 
if  ?  m  H  1®  '  * ,  Beef  Rice  Noodle  Roll  (L) 

.  lift  w?8ild  '  X '  Scallop  &  Chives  Rice  Noodle  Roll  (L) 


Wfi'C.- 
_  9  tf  ?t5  D 
.  IS  '&  <H  B 

si 

_III*S 
.  UJ  7k  a  B  7E 
_8*TBg 
X  B  SB  ■  81 

.  ®  m  s 
,»S*BS 
_  m  m  m 


Ijbcidert 

cp>  Mango  Pudding  (M) 
cp  i  Black  Sesame  Sweet  Ball  (M) 
cp  ,  Egg  Custard  Tart  (M) 
cp  v  Steam  Egg  Custard  Bun  (M) 
i  cp  i  Sesame  Seed  Ball  (M) 
i/J'i  Bean  Curd  In  Syrup  (S) 
cp  r  Green  Tea  Layered  Caked  (M) 
i  cp  i  Baked  Egg  Custard  Bun  (M) 
i  cp  i  Chinese  Herb  Jelly  (M) 
t/J\j  Coconut  Jello  (S) 
icpi  Pumpkin  Puff  (M) 


J(itcU\Sp.ciJ 

II  SI  SI  K  Boston  Lobster  Served 

(  Bl  )§  82  ‘  H  IS  H  i  Two  Course  (Porridge  &  Noodle)  $1 9.99 
e  ii  ffi  IS  Black  Bass  Served 

Two  Course  (Porridge  &  Noodle)  SI 4.99 
St  5B  £$  S  ^  Surf  Clam  Porridge  S6.50 

fa  5B  &  ffi  H  Surf  Clam  Over  Egg  Noodles  6.50 

XO  Sauce  &  Diced  Vegetable  Chow  Fun  9.00 
H  Mix  Mushroom  &  Beef  E-Mein  11.00 
^  8H  ^  ^  Combination  Stir-Fry  Rice  Cake  12.00 


Che fi  Sped  J 

Shark's  Fin  Dumpling  In  Broth  (SP) 
!/J>  ft  M  P  §  >  ®  i  Seafood  Roll  w I  Salad  Sauce  (SP) 
§§  IS  S  ^  1  ®  1  Salt  &  Pepper  Sea  Bass  (SP) 

U  ^  it  M  1  ®  >  Salt  &  Pepper  Chicken  Wings  (SP) 

( m  )  Pan  Fried  Bean  Curd  Roll  w /  Shnmp  (SP) 
Wi  S  IS  '  ®  '  Salt  &  Pepper  Shrimp  (SP) 

$  IS  g$  M  I®'  Salt  &  Pepper  Squid  (SP) 

H  ff  g  52  ^  ®  i  Poach  /  Garlic  Surf  Clam  (SP) 
85>+lt?SBalS  1  S3 1  Stuffed  Tofu  In  Black  Bean  Sauce  (SP) 
XO&§j?}!§I*£  (S3>  XO  Sauce  Rice  Noodle  (SP) 

0  '£)  ?  fii)  ^  ^  >  Steamed  Beef  Tripe  (L) 
ffi.  M  S  §  Hot  Chili  Won  Ton  (lOpcs)  $6.00 

_t  'M  ZK  15  Supreme  Broth  Dumpling  (8pcs)$7.50 

iSft  @  it  '  X  )  Foil  Wrap  Chicken  (L) 


_  s  m  a  m  a 

_ a  ?K  fg  5 

Ea  m  s 
_«  m  © 
s 

it  S  S 


_E  9 


a  ®  m 


_m  B  ffi  85 


BBQ 

@3 1  Seaweed  &  Baby  Octopus  (SP) 

S3 1  Soya  Duck  Tongue  (SP) 

S3  >  Soya  Duck  Wings  (SP) 

S3 )  BBQ  Spare  Ribs  (SP) 

S3  '  Soya  Sliced  Beef  (SP) 

S3'  BBQ  Pork  (SP) 

S3 )  Roasted  Duck  (SP) 

S3 )  Cold  Chicken  Feet  (SP) 

S3 )  Drunken  Chicken  (SP) 

S3 )  Sliced  Cold  Pork  Shank  w /  Jelly  Fish  (SP) 


i  j;%v  _t1*  •%: 

1.  *,#»« 

2. 

3.  Atef-ftW- 

4.  6^S5&«m# 

5. 

e.  «,«*#;» («4,!fe«-f-) 
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7 .  ^  If  I  #■  7-up,  Cider  &  -  jfij, 
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10.  ft&DVDAf-® 

11.  *«#» 

12. 
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14.  »r $£a8i&&&#.  $ioo 

is.  j 

16. 

17. 
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South  Sect  Seafood  Villcscje 

1420  Irving  St.,  San  Francisco,  CA  94122 
Tel:  415-665-8210  Fax:  415-665-8215 


Bt 


$  398 
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For:  10  Table  &  up 


Free: 

1 .  Tea  Ceremony 

2.  Sign-In  Table  &  Cake  Table 

3.  Cake  Cutting  &  Serving  Fee 

4.  Corkage  Fee  (Self  Provide  Alcohal) 

5.  Supreme  Tea  for  Each  Table 

6.  Appetizers  Before  Diner 
(Peanuts,  Preserved  Veg.) 

For:  20  Tables  &  up 

7.  1 -liter  7  up  -  Apple  Cider  for  Each  Table 

8.  California  Red  Wine  1  -  Bottle  for  Each  Table 

9.  Sound  Systems  &  Microphones 

10.  Slide  Show  Equipments 
(DVD  Player,  Flat  Screen  TV) 

1 1 .  Dance  Floor 

12.  Changing  Room 

For:  30  Tables 

13.  50%  off  on  Sample  Banquet  Menu  (1  Table  only) 

14.  $  1 00  Gilt  Certificate 

15.  Champange  (Sparkling  Wine) 

1  Bottle  Only  for  Toasting 

16.  Provide  Wedding  Picture  Frame  Holder 
37.  Parking  for  Wedding  Car  (Up  to  2  spaces) 

1 8.  Guest  Sign-In  Red  Cloth 


^Persons, 


plStttWvf  fcv4.  Onhj 

tons,  15%  Sen/ice  Charge  will  be  added  o 


South  Sea  Seafood  Voltage 

1420  Irving  St.,  San  Francisco,  CA  94122 
Tel:  415-665-8210  Fax:  415-665-8215 


Menu  $398 

Appetizer  Combo  Plate 
Sauteed  Scallops  And  Prawns 
In  Pine  Nut 

Fried  Stuffed  Crab  Claws 
Braised  Shark’s  Fin  with  Shredded  Chicken 
Sea  Cucumber  with  Fresh  Green  Vegetable 
and  Shitaki  Mushroom 
South  Sea  Roasted  Chicken 
Baked  Lobster  in  Super  Broth 
Steamed  Live  Fish 
Eight  Treasure  Seafood  Fried  Rice 
Sweet  Sensation 


Prices  Subject  to  Change  Without  Notice 


Mena  $498 

South  Sea  Special  Appetizer 
Sauteed  Clams  with  Chinese  Kam 
Pan-Fried  Stuffed  Scallops 
Braised  Supreme  Shark’s  Fin  Soup 
Golden  Silver  Abalone  with  PeaSprout 
Perking  Duck 

Baked  Lobster  with  Minced  Ham 
Steamed  Live  Fish 
Yuan  Yang  Seafood  Fried  Rice 
Sweet  Sensation 
Miniature  Cookies 


Menu  $588 

Japanese  Style  Shrimps  Salad 
Crab  Egg  over  Pea  Sprout 
Geo-duck  Clam  Served  in  Two  Ways 
Braised  Shark  Fin  in 
ChePs  Special  Broth 

Sliced  Abalone  w/Goose  Feet  &  Vegetables 
Shanghai  Crispy  Duck 
Steamed  Live  Fish 
Baked  Lobster  w/  Cheese  &  Butter 
Fried  Sticky  Rice 

Double  Boiled  Snow  Frogs  Egg  w/  Ginseng 
Chinese  Sweet  Pastry 


Mean  $628 

Roasted  Suckling  Pig 
Combination  Platter 

Dry  Scallops  &  Garlic  Over  Fresh  Vegetable 
Surf  Clams  Sc  Prawn  Stir-Fry  w/Tender  Broccoli 
Shark’s  Fin  Soup  w/  Chicken 
Fresh  Ablone  w/  Sea  Cucumber&  Fish  Maw 
Drunken  Squab  (Two) 

Double  Main  Lobster  Baked  in  Minced  Ham 
Steam  Rock-Cod  w/  Shitaki  Mushroom  &  Slice  Ham 
Seafood  Fried  Rice  w/  Dried  Scallop  &  Egg  White 
Tapioca  Lotus  Paste  Pudding 
Chef’s  Special  Dessert 
Please  order  in  advance 


*  * 


SOOTH  SEA  SEAFOOD  VILLAGE 


South  Sea  Seafood  Village 

1420  Irving  St.,  San  Francisco,  CA  94122. 
Tel:  415-665-8210  Fax:  415-665-8215 


$98.00 

■m&mm 
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mm& fpDn 
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Peking  Duck  Dinner  Set 
$98.00 

South  Sea  Special  Appetizers 
Soup  of  the  Day 
Peking  Duck  Served  Two  Ways 
Steamed  Lobster  w/Vermicelli  &  Garlic  Sauce 
Dry  Scallops  over  Spinach  &  Preserved  Egg 
Pan  Fried  Sea  Bass 
Dessert 

(For  5-6  person) 


(*M&$17.99,  3Ttft2£) 


Dinner  For  Two 

$17.99  per  person/Min  2  person 


st^^sUr- 

mmjuw^ 
mm  -J&m 


Minced  Chicken  Lettuce  Wraps 
Crab  Meat  w/  Com  Soup 
Prawns  w/  Glazed  Walnuts 
Szechuan  Beef 
Yangzhou  Fried  Rice 
Mango  Pudding 


* 


SOUTH  SEA  SEAFOOD  VILLAGE 
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$208.00 
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$268.00  (  fit: 
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Wi  ^  ^  ^  $¥  ^  ^ 

South  Sea  Seafood  Village 
1420  Irving  St.,  San  Francisco,  CA  94122 
Tel:  415-665-8210  Fax:  415-665-8215 
www.southseaseafoodvillage.com 

_ _  Minced  Seafood  Lettuce  Wraps 

JL  Scallop  Soup  w/  Bamboo  Pith  &  Enoki  Mushrooms 
gq  Satay  Cuttle  Fish  &  Chicken 
'V'  Fried  Shirmp  Ball 
m  Fresh  Vegetables  w /  Black  Mushrooms 
Crispy  Chicken 

F^,  Indonesia  Chili  Crab  (Serve  w/  steamed  buns) 
Deep  Fried  Cat  Fish 
Yanzhou  Fried  Rice 
Special  Dessert 

$208.00 


Assorted  Barbecued  Platter 
Shark's  Fin  &  Seafood  Soup 
Sauteed  Scallops  in  XO  Sauce 
Glazed  Walnut  Prawns 
Bamboo  Pith  over  Fresh  Vegetables 
South  Sea  Roasted  Chicken 
Ginger  Scallion  Baked  Crabs 
Deep  Fried  Flounder 
Brasied  Yee  Mein  w/  Shrimp  Roe 
Sweet  Sensation 

$268.00  (Maximum  3  tables) 


•S’ it  st  nr  St 
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Appetizers  Combo  Plate 
Sauteed  Scallops  and  Prawns  in  Pine  Nut 
Fried  Stuffed  Crab  Claws 
Braised  Shark's  Fin  w /  Crab  Meat 
Sliced  Abalone  w/  Vegetables  &  Black  Mushroom 
Peking  Duck 

Baked  Lobster  in  Super  Broth 
Steamed  Live  Fish 

Seafood  Fried  Rice  or  Brasied  Yee-Mein 
Sweet  Sensation 

$398.oo  3 

For  10  Persons,  15%  service  charg"wiM  be  ade^o  "total  bill™  '  I 
Price  Effective  September  2006 


RESERVATIONS:  (408)  424-2735 

Luncheon  Served  Monday  -  Friday 
Twice  Daily  at  11:45  a.m.  &  1:15  p.m. 

RESERVATIONS  HELD  15  MINUTES 

Luncheon:  $5.50.  Dessert:  $2.00 
Coffee.  Tea  &  Milk  50C 
Wine  &  Beer  Available 

FEBRUARY  1989 


THE 

Steinbeck  House 

132  CENTRAL  AVENUE 
SALINAS,  CALIFORNIA  93901 


The  BEST  CELLAR  GIFT  SHOP 


Open  Monday  thru  Friday 
11  a.m.  until  3  p.m. 


Monday 

Tuesday 

Wednesday 

Thursday 

Friday 

Green  Salad 

Garden  Vegetable 
Soup 

Green  Salad 

CORNISH 

PASTIES 

**  POULET  de 

BROCCOLI 

*  HAM  SPINACH 

CREPES 

Harvest  Apple 

Pie  -| 

Apricot  Chiffon 
Pie  2 

**  Lemon  Cream 

Cake  3 

*  Zucchini 
Bisque 

Cauliflower 

Pea  Salad 

*Tomato  Boullion 
Soup 

*  Creamy  Lettuce 
Soup 

French  Onion 

Soup 

**  CHEESE 

SOUFFLE 

CHICKEN/HAM 
ala  SUISSE 

*  RAT ATOU I LLE 

CREPES 

PUEBLO 

CHICKEN 

HAM/ ZUCCHINI 

PUFF 

*  Praline 
Cheesecake  g 

Lemon  Meringue 

Pie  y 

*  Ice  Cream 

Cake  g 

Banana  Coconut 

Torte  9 

Frozen  Choco- 
Tnrte  1Q 

Chicken/Ginger 

Soup 

Garden  Vegetable 
Soup 

Green  Salad 

*  Creamy  Lettuce 
Soup 

Molded  Beet 

Salad 

*  EMPANADA 
QUICHE 

BOEUF 

BRIOCHE 

GABILAN 

CHICKEN 

**  VEGETABLE 

LASAGNA 

LETTUCE 

BUNDLES 

Frozen  Choco- 
Torte  13 

*  Raspberry 

Cheesecake  -j^ 

Black  Forest 
Cheesecake  -jg 

*  Ice  Cream 

Cake  -j0 

Heavenly  Pine¬ 
apple  Dessert  -yj 

Green  Salad 

Sunshine  Carrot 
Salad 

French  Onion 
Soup 

Green  Salad 

Garden  Vegetable 
Soup 

**  SPINACH 

LASAGNA 

**  POULET  de 

BROCCOLI 

HAM/ ZUCCHINI 
PUFF 

PASTA 

ITALIANO 

BOEUF 

BRIOCHE 

Creamy  Coconut 
Cheesecak^Q 

Lemon  Meringue 
Ple  01 

*  Luscious  Ice 

Cream  Pie 

**  Frozen  Almond 

Choco-Mousse  _ _ 

23 

Lemon  Custard 

Ice  Cream  Pie 

Borscht 

Creamy  Celery 
Soup 

FLORENTINE 
CHEESE  T£RT 

*  CANNELLONI 

SOUP  AND  SALAD 
AVAILABLE 

Lemon  Custard 

Ice  Cream  Pie 

.  Banana  Coconut 

Torte 

NO  SUBSTITUTIONS 

MENU  SUBJECT  TO  CHANGE 

*  FROM  STEINBECK  HOUSE  COOKBOOK 

**  ON  RECIPE  CARD 


The  Steinbeck  House  is  also  available  for 
Private  Parties,  Brunches,  Dinners,  Receptions,  etc. 
Phone  (408)  424-2735  for  details. 


straits  cafe 
A-tficc-'JsM 

to  enjoy  the  wealth  of  flavors  Singapore  has  to  offer  we  encourage  you  to  share 
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if1  H-k 


appefc^&iA 


Ac  tip 


GRILLED  OYSTERS 
$1.50ea. 

preston  point  oysters  with  blue  ginger  marmalade 

WOK  ROASTED  MUSSELS 

58.95 

cracked  pepper,  garlic,  and  butter  glazed 

ROTI  PRATA 

53.95 

grilled  indian  bread  served  with  a  curry  dipping  sauce 

MURTABAK 

$6.95 

roti  prat  a  filled  with  spiced  minced  beef  and  onions, 
served  with  a  curry  dipping  sauce 

SAMOSA 

vegetarian  curry  savories  delicately  wrapped 
and  served  with  a  garlic  chili  sauce 


Soup  Kambing  $3.50 

hearty  indian  lamb  soup,  with  french  bread  crouton 

Bak  Ku  Teh  $3.50 

full-flavored  spare-rib  herb  tea  soup  with  Chinese  crullers 

Soto  Ayam  $3.50 

Singapore  aromatic  chicken  soup 
GADO-GADO  $8.95 

large  platter  of  assorted  vegetables  with  sweet  and  spicy  peanut  sauce 
ROJAH  $7.50  (an  acquired  taste ) 

cucumber,  jicama,  pineapple,  beansprouts,  and  Chinese  crullers 
tossed  in  a  spicy  prawn-paste  dressing 

Straits  Chicken  Salad  $9.95 

grilled  chicken  breast  filet  on  a  bed  of  mixed  baby  greens, 
tossed  in  our  house  dressing 

Yu  Sang  <11. 551'uithc.n:  -hi  i7.95 

ahi  tuna  sashimi  with  mixed  greens,  pickled  ginger,  and  shallots  tossed 
in  ginger-plum  dressing  and  topped  with  crispy  taro  root 


POH  PI  A 
S6.25 

fresh  spring  rolls  with  carrots,  jicama,  Chinese  sausage, 
egg,  and  prawns,  served  with  a  spicy  plum  sauce 


fiaQdvZ'A  &  ficxAt' 

LAKSA  $8.25 

spicy  curry  soup  wich  rice  noodles,  prawns,  beansprouts,  and  fish  cake 


KWAY  PAI  TI 
S6.25 

dainty  pastry  shells  filled  with  jicama,  carrots,  and 
prawns  topped  with  our  special  chili  sauce 

SATAY  AYAM 
$7.50 

skewers  of  grilled  chicken 
served  with  a  spicy  peanut  sauce 

SATAY  LAMB 
S8.50 

skewers  of  grilled  lamb 
served  with  a  spicy  peanut  sauce 


Mee  Siam  $8.25 

vermicelli  noodles  stir  fried  with  singaporean  spices  copped 
with  prawns,  egg,  and  a  tangy  spicy  broth 

Mee  Goreng  S8.25 

spicy  indian-style  wok  fried  noodles  wich  tofu,  prawns,  and  potacoes 

Hai  Nan  Chicken  Rice*  $7.95 

poached  chicken  served  with  aromatic  rice  and  a  ginger-chili  sauce 

Nasi  Goreng  S7.95 

spicy  fried  coconuc  rice  wich  prawns  and  mixed  vegetables 
(*)  served  room  temperature 


SAMPLE  PLATTER 
$9.95 

sat  ay,  samosa,  oysters,  and  kway  pai  ti 


polli-tllf- 

POTONG  KARI  AYAM  S9.25 
singapore-style  coconut  curry  chicken 

Spicy  Basil  Chicken  S9.25 

boneless  chicken  and  shiitake  mushrooms  with  basil, 

BIJANG 

S7.95 

sweet  and  sour  eggplant  sauteed 
with  mixed  peppers 

lemongrass,  and  chili 

Ayam  Kalasan  $11.95 

crisp  chicken  breast  filet  topped  with  a  spicy  sauce  of  fresh  chili, 
lemongrass,  and  garlic 

TAHU  GORENG 

$7.95 

tofu  topped  with  cucumber,  beansprouts, 
and  a  sweet  and  spicy  peanut  sauce 

Ayam  Rendang  $12.95 

half  a  juicy  chicken  simmered  in  a  light  curry  with  garlic, 
blue  ginger,  and  grated  coconut 

Duck  Kapitan  si 6.95 

LADY  FINGERS 

marinated  grilled  duck  breast  with  leg  confit 

GREEN  BEANS  SAMBAL 

$7.95 

okra  or  long  beans  stir  fried  with  chili, 
ground  dried  shrimp,  and  shallots 

beefl&(!prh$ts 

Daging  Putri  Manis  $14.95 

Singapore  spiced  grilled  beef  with  a  sweet  and  sour  sauce 

CHAP  CHYE 

S7.95 

cabbage  stir-fry  with  shiitake  and  straw 
mushrooms,  dried  bean  curd, 
lily  root,  and  bean-thread  noodles 

Nyonya  Daging  Rendang  si 0.95 

spicy  marinated  beef  simmered  in  kaffir  lime  leaves 

Straits-Style  Beef  sio.95 

tender  sauteed  beef  on  a  bed  of  crispy  taro  root 

SAYOR  LODEH 

S7.95 

fresh  vegetables  simmered  in  a  spicy 
coconut  curry  with  dried  shrimp 

Lamb  Korma  $14.95 

braised  lamb  shank  with  tomato,  cardomon,  and  mild  white  curry 

Tandcori  Beef  $14.95 

grilled  marinated  beef  served  with  madras  curry  and  indian  puff  bread 

(fragrant  jasmine  rice:  1.00/person) 

^ea^aad' 

Chili  Octopus  si 0.95 

(sambal  blachan  .50) 

octopus  sauteed  in  a  chili-garlic  sauce 

We  reserve  the  right  to  refuse  service  to  anyone. 

Seafood  Curry  $12.95 

mussels,  octopus,  and  prawns  in  a  rich  curry  with  eggplant 

For  group  of  six  or  more:  17.5%  gratuity 

Sambal  Udang  $12.95 

prawns  sauteed  in  a  chili-shallot  sauce 

may  be  added.  Minimum  credit  card  charge  Siy 

I KAN  GORENG  $16.95 

Not  responsible  for  lost  or  stolen  articles. 

crispy  whole  fish  with  a  black  bean-basil  sauce 

I kan  Pangang  $14.95 

salmon  filet  with  pureed  fresh  chili,  lemongrass, 
garlic,  and  onion  wrapped  in  a  banana  leaf  and  grilled 

Chilean  Sea  Bass  $16.95 

baked  en  papillote  with  ginger,  shiitake  mushrooms,  sweet  longan,  and  rice  wine 

Chili  Crab  or  Black  Pepper  Crab  ( seasonal ) 

a  singaporean  favorite,  sauteed  in  our  own  special  sauce 


LUNCH  SPECIAL 

MONDAY  -  SUNDAY  (FROM  11:30  AM.  -  3:00  P.M.) 

SERVED  WITH  SOUP  OF  THE  DAY.  EGG  ROLL  CHINESE  SALAD.  FRIED  RICE. 

OR  STEAMED  RICE.  FOR  TAKE  OUT  ORDER.  SOUP  IS  NOT  INCLUDED 

4  t-  i*i 

,n. 

,nr 

.  3.95 

CHOW  MEIN 

(Moinly  vegetables  with  celery  and  bean  sprouts,  crispy  noodles  on  the  top) 
It  is  New  York  Slylel 

102.  1- 

i*i  ft 

103.  *fi 

1 -  ft 

104.  Id 

LO  MEIN 

(Soft  noodle  and  noodle  soup) 

SHRIMP  WITH  son  NOODLE  . . . . . 

40  ' 

(nr 

uni  : 

105 

114.  X 

*4  *.  ■£ 

.4.95 

CHICKEN  NOODLE  SOUP  . . . 

HOUSE  SPECIAL 


1.  tt  tt.  «.  A  «  WALNUT  CRISPY  SHRIMP _ _ _ _ 12.95 

Shrimp  llghtlv  Wed.  Sauteed  with  Chefs  special  sauce  and  walnuts 
It's  the  Best  Shrimp  herel 

2.  <*  M.  A  *1  COMBINATION  SEAFOOD  SIZZLING  PLATTER  .  12.95 

Shrimp  scollops,  sliced  fish  Hilo!,  sou’ooa  w/vogolobios  n 
oyster  sauce  soivod  ol  vom  tobk)  side  on  a  sizzling  ptafo 

3.  *  tk.  -L  it  HOUSE  SPECIAL  SIZZLING  PLATE  . 10.95 

Shrimp,  chicken  and  poof  seafood  sizzling  plc’ter  w/vegelaWes 
in  oyster  souco  servers  oi  your  toOlo  side  on  o  slzzl.ng  plolo 

4.  *  ft  Q  ft-  ft-  SIZZLING  SCALLOPS  AND  BEEP  . .  10.95 

Sliced  steak  sauteed  with  fresh  scallop  and  ossorted  vegetables 
In  oystei  sauce  served  at  yout  toble  side  on  a  staling  plate. 

*5.  ,8  ft  m  SWEET  AND  PUNGENT  SHRIMP  _ _ _ 10.95 

Crispy  shrimp  with  3  different  flavor  taste,  sweet,  sour  &  spicy. 

*6.  iB  ft  it,  It  SWEET  AND  PUNGENT  CHICKEN  . 7.95 

Crispy  slice  chicken  with  3  different  flavor  taste,  sweet,  sour  ft  spicy. 

7.  ;.b  ttltn  GARLIC  FRIED  CHICKEN _ _ _ 7.95 

Special  marinated  deep  fried  boneless  chicken  In  soy  bean 
sauce  with  wine,  scallions  &  ginger  flavoring 

*1.  L  S  t  H  GENERAL  TAO'S  CHICKEN . 7.95 

Chunks  of  tender  chicken  Ughtty  Wed.  chili  pepper 
w/house  special  sauce. 

It's  very  famous  In  the  Chinese  history. 

9.  tft  ft  ft  LEMON  CHICKEN  . 7.95 

Deep  fried  boneless  white  meat  chicken  w/flaming  fresh 
lemon  sauce  and  broccoli. 

*10.  ft  A  +  1*1  TANGERIN  BEEF - B.95 

Crispy  slice  beef  In  orange  flavor  sauce. 

*11.  M  fh  t  1*1  GINGER  BEEF - - B.95 

Sliced  tender  beef  stir-fried  with  black  beans  &  Shredded  ginger 
In  spicy  sauce. 

*12.  t'  »  X  ft  KUNG  PAO  TRIPLE  DELIGHT _ 8.95 

Chicken,  beef  and  shrimp  In  spicy  sauce 

*13.  .ft.  4-  -f  U  «  DOUBLE  SEAFOOD  DELIGHT _ 10.95 

Shrimp  and  scallops  with  Szechwan  sauce. 

14.  Fft  «.  *  *  *  HOUSE  PAN  FRIED  NOODLES  IN  SIZZLING  PLATTER  . 8.95 

shrimp,  beef  and  white  meat  chicken  w/vegelobles  and 
crispy  pan  fried  noodle. 

15.  *-*<+**  STEAMED  VEGETABLE  DELIGHT  . . . 6.95 

Broccoli,  snowpeas.  waterchestnut.  mushroom.  Chinese 
cobboge  elc.  with  sauce  on  the  side. 

16.  Jt  t.  ft  PEKING  DUCK . . (Whole)  22.95 

Roasted  crispy  boneless  duck  served  with  Chinese  pancakes 
ond  fresh  onion  In  Chers  special  sauce. 

Order  one  day  In  advance 


FRIED  RICE 

91.  X.  ft.  ft  ft  B-B-«  PORK  FRIED  RICE - 4.55 

92  ft  ft  ft  CHICKEN  FRIED  RICE .  4  55 

93  :*]  ft  ft  PORK  FRIED  RICE  _ _ _ _ _ _ _ 4.55 

94  -1-  rtl  ft  ft  BEEF  FRIED  RICE _ 4.55 

95.  ft  i  ft  ft  EGG  FRIED  RICE  .  4  55 

96  *  ft  ft  VEGETABLE  FRIED  RICE  4  55 

97.  i.  *♦  ft  ft  HOUSE  SPECIAL  FRIED  RICE  _ _ 5.25 

98.  *  f-  ft  ft  SHRIMP  FRIED  RICE  . . . ......  5.25 

99.  ft  *>  ft  YOUNG  CHOW  FRIED  RICE . . . . . 5.95 

100  <-.  ft  STEAMED  RICE _ 0.75 


Grand  Opening 


Szechuwan 
Garden 

CHINESE  RESTAURANT 


FREE  DELIVERY 

Minimum  $15.00  Order 
Limit  4  Miles  $2.00  Charge  for 
Over  4  Miles 
Catering  Available 


LUNCH  .  DINNER 

EAT  IN  -  FOOD  TO  GO 


OPEN  7  DAYS 

Sun.  -Thu.  11:30  am  -  9:30  pm 
Fri.  &Sat.  11:30  am  - 10:00  pm 


(818)  348-7792 

8399  Topanga  Canyon  Blvd.,  West  Hills,  CA  91304 
(Topanga  &  Rosco) 

Free  Parking  in  Front 


APPETIZERS 


BEEF 


★34.  X 
*37.  .9. 

38.  * 

39.  i 

40.  ** 

41.  fr 

42.  -fr 

43.  A 

44.  & 
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46.  4 

47.  t 
★48.  A 
★49.  ra 
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»  -t*  KUNG  PAO  BEEF  . . . - . . 7.25 

4  -f  1*1  SZECHWAN  SHREDDED  BEEF . 7.25 

Si.  +  ">  SLICED  BEEF  WITH  SNOW  PEAS . 7.25 

V  1-  r»|  MONGOLIAN  BEEF  ....... . . . - - - ....  7.25 

.*>  1-  1*1  BEEF  WITH  OYSTER  SAUCE  . 7.25 

Ml  1-  r*l  BEEF  WITH  BROCCOLI  - 7.25 

(It  t  1*1  SLICED  BEEF  WITH  GREEN  PEPPER - - - 725 

H  t  1*1  SLICED  BEEF  IN  BLACK  BEAN  SAUCE  .  7.25 

£  1  it)  BEEF  WITH  VEGETABLES  . . — .  7.25 

*.  -t-  1*1  BEEF  WITH  BAMBOO  SHOOTS  8  BLACK  MUSHROOM . 7.25 

PORK 

-k  1*1  SWEET  AND  SOUR  PORK - - - - 6.95 

fl-  1*1  SHREDDED  PORK  WITH  PEKING  SAUCE . . . 6.95 

4  *1  <*  SZECHWAN  SHREDDED  PORK  . . - . .  6  9S 

M  1*1  TWICE  COOKED  PORK  . - . 6.95 

•4  rf|  SLICED  PORK  WITH  SCALLIONS - - - - -  6  95 

JL  A  5-BO  PORK  WITH  SNOW  PEAS . ...... . 6.95 
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SEAFOOD 

ip  Hi  SAUTEED  SHRIMP  - - - . -  10.95 

ff.  Hi  KUNG  PAO  SHRIMP . . . — . —  10.95 

«L  HOT  BRAISED  SHRIMP _  10.95 

4  *  SZECHWAN  SHRIMP  . . . — . 9.50 

n  #1  CRISPY  SHRIMP  WITH  SPICY  SAUCE  - 9.50 

Hi  CURRY  SHRIMP _ 9.50 

*  Hi  SWEET  AND  SOUR  SHRIMP  - 9.50 

Jl  «  SHRIMP  WITH  BLACK  BEAN  SAUCE . . . — . - 9.50 

11  W  SHRIMP  WITH  LOBSTER  SAUCE  . . . . . — . . 9.50 

?„  Hi  SHRIMP  WITH  CASHEWNUTS  . — . . . 9.50 

I*  Hi  IMPERIAL  SHRIMP  - 9.50 

Snow  ooos  &  txoccoti  In  gort-c  souce 

£  Hi  SHRIMP  WITH  VEGETABLE . — . 9.50 

»  -f  »l  KUNG  PAO  SCALLOPS  . - . — .  10.95 

*4  f  LI  HOT  BRAISED  SCALLOPS . . - . - . —  10.95 

f  *1  SCAllOP  WITH  BLACK  BEAN  SAUCE  10  95 

4  A  11  SZECHAWAN  SCALLOPS _ 10.95 

A  f  11  SCALLOP  WITH  BLACK  MUSHROOM  8  BAMBOO  SHOOTS . 9.50 

4  *.  >f  SZECHWAN  SLICE  FISH  SAUCE  - 9.50 

I*  9  tf  SAUTEEO  SLICE  FISH  FILLET  WITH  SNOW  PEAS  8  BROCCOLI  9  SO 
'4  £  9.  BRAISED  WHOLE  FISH  IN  BROWN  SAUCE  Seoionol 

»»  »  FISH  WITH  HOT  BEAN  SAUCE .  Seosonol 

*.  £  9.  STEAM  WHOLE  FISH  WITH  GINGER  AND  SCALLIONS  . Seasonal 


★  HOT  8  SPICY 


★  HOT  8  SPICY 


MU  SHU 

CHINESE  BURRADOS  WITH  4  PAN  CAKES  IN  HOUSE  SPECIAL  SAUCE. 
(SERVEO  AT  YOUR  TABLE  SIDE) 
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MU  SHU  VEGETABLE  - - - 

VEGETABLE 

FEAST  (COMBINATION  VEGETABLES)  . . 

. . 5.75 

SAUTEED  BROCCOLI  WITH  SNOW  PEAS —  - . 

. 5.75 

fender  soli  bean  curd  In  Szechwan  sauce  with  meat 
(or  without  meat) 

. 5.75 

FRIED  BEAN  CURD  COUNTRY  STYLE - 5.75 

BLACK  MUSHROOM  WITH  SNOW  PEAS  — - - 6.25 

DRY  SAUTEED  STRING  BEANS - 5.75 

BABY  BOK  CHOY  WITH  BLACK  MUSHROOM  . 5.75 


HOUSE  DINNER 

A.  -  9.50  PER  PERSON  (For  two  or  more  persons) 

SOUP:  DAILY  SOUP 

APPETIZER:  FRIED  WANTON,  EGG  ROLL.  PAPER  WRAPPED  CHICKEN 

ENTREES:  ONE  SELECTION  FOR  EACH  PERSON.  WITH  FRIED  RICE  OR  STEAMED  RICE 


1.  ALMOND  CHICKEN 

2.  SWEET  AND  SOUR  PORK 

3.  FEAST  (COMBINATION  VEGETABLE) 

4.  HOUSE  SPECIAL  LO  MEIN  NOODLE 


★5.  SZECHWAN  SHREDDED  PORK 
6.  BEEF  WITH  BROCCOLI 
★7.  KUNG  PAO  CHICKEN 
8.  SAUTEED  TRIPLE  DEUGHT 


B.  -  11.95  PER  PERSON 
SOUP:  WOR  WONTON  SOUP 

APPETIZER:  EGG  ROLL,  FRIED  SHRIMP,  BARBECUED  SPARERIBS 

ENTREES:  ONE  SELECTION  FOR  EACH  PERSON,  WITH  FRIED  RICE  OR  STEAMED  RICE 

1.  CASHEW  NUTS  CHICKEN 

2.  MU  SHU  CHICKEN 

*3.  SCALLOPS  AND  SHRIMP  WITH  SZECHWAN  STYLE 

4.  IMPERIAL  SHRIMP  (Snow  Peas  &  Broccoli  with  Garlic  Sauce) 

5.  SHRIMP  WT1H  LOBSTER  SAUCE 

6.  MONGOLIAN  BEEF 

★7.  KUNG  PAO  TRIPLE  DELIGHT 
8.  HOUSE  SPECIAL  PAN  FRIED  NOODLE 


BEVERAGE 

SPRITE  . 1.00  MINUTE  MAID  . 

DIO  COKE  . 1.00  (ORANGE  SODA) 

COKE  . 1.00  DOMESTIC  BEER  . 

ICE  TEA  100  IMPORTED  BEER 


EGG  FOO  YOUNG 


X.  ft  £  £  B.B.Q.  PORK  FOO  YOUNG . S.SO 

Hi  £  &  SHRIMPS  FOO  YOUNG . 6.50 

ft  X  &  CHICKEN  FOO  YOUNG . 5.75 

&  k.  $-  EGG  FOO  YOUNG . 4.75 

ft  ■**  &  §.  MUSHROOM  FOO  YOUNG . 4.95 


mnm 


IRON  PLATTER 


SIZZLING  PRAWNS . 7.95 

at  tc  ft  SIZZLING  CHICKEN  WITH  SCALLOPS  or  SHRIMPS  ....  7.50 

at  t«l  4  SIZZLING  BEEF  WITH  SCALLOPS  or  SHRIMPS . 7.95 

*SL  4  H  SIZZLING  SCALLOPS . 8.25 

at  tt.  4  SIZZLING  OYSTER . 7.50 

>  at  Ik  SIZZLING  SEAFOOD  DELIGHT . 8.9S 

at  tk  *.  Hi  SIZZLING  GARLIC  BIG  PRAWNS  (8) . 8.95 

FRIED  RICE  or  CHOW  MEIN 

1*1  &  K  &  PORK  FRIED  RICE  or  CHOW  MEIN . 4.25 

4  #  fe  &  BEEF  FRIED  RICE  or  CHOW  MEIN . 4.25 

ft  &  **  A.  ii  CHICKEN  FRIED  RICE  or  CHOW  MEIN . 4.25 

■fr.  &  &  &,  fk  VEGETABLE  FRIED  RICE  or  CHOW  MEIN . 4.25 

*fi  &  A.  PRAWNS  FRIED  RICE  or  CHOW  MEIN . 4.50 

ft MANDARIN  FRIED  RICE  or  CHOW  MEIN . 4.95 

it  fi  SPICE  COLD  NOODLE . 3.95 


I  RICEPLATES 


ffr-g-  JL  ft  &.  SPICY  MA-POU  BEAN  CURD  OVER  RICE . 4.50 

U  45.  ft]  SS.  SWEET  AND  SOUR  PORK  OVER  RICE . 5.25 

-ft-  4  &  BEEF  WITH  BROCCOLI  OVER  RICE . 5.25 

a«L  it  +  ft.  HOT  AND  SOUR  BEEF  OVER  RICE . 5.25 

hi  it  it,  ik  KUNG  PAO  CHICKEN  OVER  RICE . 5.25 

it,  fk  ALMOND  CHICKEN  OVER  RICE . 5.25 

£  £  ft  it,  i<L  GENERAL  CHO’S  CHICKEN  OVER  RICE . 5.25 

ft  $  jr  ft  MANDARIN  PRAWNS  OVER  RICE . 5.50 

ifc  Hi  ft  HUNAN  PRAWNS  OVER  RICE . 5.50 

'£•  ft  $$  ft  VEGETABLE  DELUXE  OVER  RICE . 4.50 

ft  *£  ft  HOUSE  SPECIAL  PLATE . 5.95 


BEVERAGES 


COFFEE . 0.90 

MILK . 1.00 

SOFT  DRINK . 1.00 

CALISTOGA . 1.25 


DESSERTS 

CHILLED  LICHEE . 

DEEP  FRIED  BANANA . 


>  Hot  &  Spicy 


LUNCHEON  SPECIAL 
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(From  11:30  a.m.  to  3:00  p.m.  Weekday) 
Served  with  Soup,  Steamed  Rice,  &  Fruit. 

VEGETABLE  DELUXE . 

SZECHWAN  BEAN  CURD . 

MANDARIN  BEAN  CURD . 

HOT  AND  SOUR  CABBAGE . 

BROCCOLI  WITH  OYSTER  SAUCE  .  . 

TWICE  COOKED  PORK . 

SWEET  AND  SOUR  PORK . 

PORK  A  LA  SZECHWAN . 

HUNAN  PORK . 

B.B.Q.  PORK  WITH  VEGETABLE  .  .  . 

SWEET  AND  SOUR  CHICKEN  .  .  .  . 

KUNG  PAO  CHICKEN . 

ALMOND  CHICKEN . 

CASHEW  CHICKEN . 

CURRY  CHICKEN . 

CHICKEN  WITH  VEGETABLE  .  .  .  . 

HUNAN  CHICKEN . 

GENERAL  CHO’S  CHICKEN . 

CHICKEN  WITH  BROCCOLI . 

KUNG  PAO  BEEF . 

HUNAN  BEEF . 

BEEF  WITH  VEGETABLE . 

BEEF  WITH  BARBECUED  SAUCE  .  . 

BEEF  WITH  BROCCOLI . 

BEEF  WITH  SNOW  PEAS . 

HOT  AND  SOUR  BEEF . 

BEEF  WITH  OYSTER  SAUCE  .  .  .  . 
BEEF  WITH  BEAN  CURD . 

KUNG  PAO  SHRIMP . 

SHRIMP  WITH  VEGETABLE . 

CURRY  SHRIMP . 

SHRIMP  WITH  SNOW  PEAS . 

HUNAN  SHRIMP . 

HUNAN  SQUID . 

GENERAL  CHO  S  DUCK . 


★  HOT  &  SPICY 


3.75 

3.75 


3.75 

3.75 

3.75 

3.75 

3.75 

3.75 

3.75 

3.75 

3.75 

3.95 

3.95 

3.95 

3.95 

3.95 

3.95 

3.95 

3.95 

3.95 

4.75 


4.75 

4.75 

4.75 

4.75 

4.75 


SZECHWAN  HUNAN 
TASTIEST 
HOT  &  SPICY 

OPEN  7  DAYS 
FOOD  TO  GO 


FREE  HOT  &  FAST 
DELIVERY 

$10.00  MINIMUM  6:00  P.M.  TO  10:00  P.M. 


1668  HAIGHT  STREET 
SAN  FRANCISCO,  CA  94 II 7 
TEL:  (415)  621  -2219 


iwjatj..*  B-Mt  ■**  *»**<♦  **£ 


FAMILY  DINNER 

I Minimum  tor  Two  or  Mon  Penontl 

S3.50  Per  Person 
WON  TON  SOUP 
ECO  ROLL 

SWEET  i  SOUR  PORK 
CHICKEN  w /VEGETABLE 
STEAMED  RICE 
For  three  perzom  add: 
BEEF  w/ BROCCOLI 
For  four  perzom  add: 
CURRY  SQUID 


HUNAN  DINNER 

I Minimum  tor  Two  or  Mon  Ptizoml 
S9.50  Per  Person 
>  HOT  &  SOUR  SOUP 
.  POT  STICKERS 
/  KUNG  PAO  CHICKEN 
/  HOT  &  SOUR  BEEF 
STEAMED  RICE 


For  four  perzom  add: 

/  OYSTER  w/BLACK  BEAN  SAUCE 
,  For  five  perzom  add: 

/  SCALLOPS  A  LA  SZECHWAN 
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SOUP  ^ 

(M) 

•ID  SOUR  SOUP . 3.95 

WON  TON  SOUP . 3.75 

(with  chicken,  B.B.Q.  pork,  beef,  or  shrimp  754  extra.) 

&  •*-  it  ft  SEAWEED  AND  EGO  FLOWER  SOUP . 3.75 

&  A  %  ft  SPINACH  AND  BEAN  CURD  SOUP . 3*75 

e.  ft  SIZZLING  RICE  SOUP . 4^75 

Q  ft  SEAFOOD  WITH  BEAN  CURD  SOUP . 3.95 

*  ft  1*1  ft  HUNAN  BEEF  SOUP .  3  95 


mm 


PORK 


IS  &  ("]  FIVE  HAPPINESS  PORK 

at 
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ft 

f  l*J 
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/  c a  )i) 
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S,I4o  APPETIZERS  tgmOm- 

&  EGG  ROLLS  (3) . 3.00 

POT  STICKERS  (6) . .  .  3.95 

FRIED  WON  TON  (10) . ’  2.95 

FRIED  PRAWNS  (10) . . 

FRIED  CHICKEN  WINGS  (6) . 3*95 

SPICY  CHICKEN  SALAD . 4.95 

MANDARIN  CAKE . 3.95 

SLICED  B.B.Q.  PORK .  '  495 


.  s.95 

P)  SWEET  AND  SOUR  PORK . 5.95 

MU  SHUI  PORK  (with  4  Pancakes) .  5  50 

li]  TWICE  COOKED  PORK .  5'9S 

PORK  A  LA  SZECHWAN . ......  S.9 
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!  BEEF  ^ 

[  BEEF  w/MUSHROOM,  SNOW  PEAS  &  WATER  CHESTNUTS  6  9S 

r  HUNAN  BEEF . 6  75 

h  HOT  AND  SOUR  BEEF .  ’  6’75 

[■  SZECHWAN  BEEF . ’  6  75 

"  MONGOLIAN  BEEF .  ’  6  75 

'  BEEF  WITH  BROCCOLI . .  6  75 

-  BEEF  WITH  SNOW  PEAS . 6‘7S 

-  KUNG  PAO  BEEF . 6'7S 

‘  BEEF  WITH  OYSTER  SAUCE . .6.75 

~  BEEF  WITH  SA-DAY  SAUCE .  6  75 

-  CURRY  BEEF . 6.75 

GINGER  BEEF .  ’  6.75 

-  TOMATO  BEEF .  '  6.75 

-  BEEF  WITH  BEAN  CURD . 6.7S 

-  BEEF  WITH  MIXED  VEGETABLE . 6  75 

•  BEEF  WITH  ASPARAGUS . Seasonal 


SS  LAMB 

-ft  CURRY  LAMB . 6.95 

-ft  HUNAN  LAMB . 6.95 

4  LAMB  WITH  BLACK  BEAN  SAUCE . 6.9 S 

4  MONGOLIAN  LAMB . 6.95 


m  POULTRY  *^£§1 

ft  MU  SHUI  CHICKEN  (with  4  Pancakes) . 6.50 

ft  SWEET  AND  SOUR  CHICKEN . 6.50 

ft  KUNG  PAO  CHICKEN . 6.50 

ft  ALMOND  CHICKEN . 6.50 

ft  CASHEW  CHICKEN . 6.50 

ft  GARLIC  CHICKEN . 6.50 

ft  CHICKEN  WITH  SNOW  PEAS . 6.50 

ft  THREE  KINDS  MUSHROOM  WITH  CHICKEN . 6.75 

4 
ft 


SEA  FOOD 


SL  X  ft  B.B.Q.  PORK  WITH  SNOW  PEAS .  595 

4-  M.  SPICY  MA-POU  BEAN  CURD .  '  s‘so 

5  ft  PORK  WITH  ASPARAGUS  IN  GARLIC  SAUCE  .  .  .  Seasonal 

y  Hot  &  Spicy 


y  £  4  /? 

,  X  «  4  M 
V  £  £  /£ 

4  4 


PHOENIX  AND  DRAGON . 6.75 

CHICKEN  WITH  MIXED  VEGETABLE .  6  50 

ft  HUNAN  CHICKEN . 6.50 

ft  SZECHWAN  CHICKEN . 6.50 

ft  CURRY  CHICKEN . 6.S0 

ft  MUSHROOM  CHICKEN  w/BLACK  BEAN  SAUCE . 6.50 

ft  LEMON  CHICKEN . 6.50 

ft  CHICKEN  WITH  ASPARAGUS . Seasonal 

Jtt,  GENERAL  CHO'S  CHiCKEN . 6.50 

St,  BROCCOLI  CHICKEN  w/BLACK  MUSHROOM . 6.50 

ft,  GENERAL  CHO'S  DUCK  .  .('4)4.95  (14)7.95  (Whole)15.00 

ft  ROAST  DUCK . ('4)4.95  (14)7.95  (Whole)lS.OO 

ft  TEA  SMOKED  DUCK  .  .  .  .('4)4.95  (14)8.95  (Whole)16.00 

y  Hot  &  Spicy 
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l  MU  SHUI  SHRIMP  (with  4  Pancakes) . 7.50 

£  HUNAN  PRAWNS . 7.50 

5  SWEET  AND  SOUR  PRAWNS . 7.5o 

l  GARLIC  PRAWNS . 7.50 

l  PRAWNS  WITH  SNOW  PEAS . 7.50 

l  KUNG  PAO  PRAWNS . 7.SO 

ij  PRAWNS  WITH  LOBSTER  SAUCE . 7.50 

i  PRAWNS  A  LA  SZECHWAN . 7.50 

i  GENERAL  CHO'S  PRAWNS . 7.50 

5  HAPPY  FAMILY . 7.95 

i  PRAWNS  WITH  SPICED  SALT  AND  HOT  PEPPER . 8.50 

i  SIZZLING  RICE  PRAWNS . 7.95 

l  MONGOLIAN  PRAWNS . 7.50 

l  PRAWNS  WITH  TWO  KINDS  MUSHROOM . 7.50 

l  CURRY  PRAWNS . 7.50 

l  PRAWNS  WITH  BLACK  BEAN  SAUCE . 7.50 

i  PRAWNS  WITH  BROCCOLI . 7.50 

?,  KUNG  PAO  SQUID . 6.75 

HUNAN  SQUID . 6.75 

.  SQUID  WITH  BLACK  BEAN  SAUCE . 6.75 

.  CURRY  SQUID . 6.50 

i  OYSTER  WITH  ONION  &  GINGER . 6.75 

t  OYSTER  WITH  BLACK  BEAN  SAUCE . 6.75 

!  HUNAN  SCALLOPS . 7.75 

1  SCALLOPS  A  LA  SZECHWAN . 7.75 

GARLIC  SCALLOPS . 7.75 

SCALLOPS  WITH  BLACK  BEAN  SAUCE . 7.75 

:  SLICED  FISH  A  LA  SZECHWAN . 6.95 

:  SLICED  FISH  WITH  BLACK  BEAN  SAUCE . 6.95 

:  CURRY  FISH . 6.95 

SWEET  AND  SOUR  FISH . 6.95 

:  HOT  BRAISED  HUNAN  SLICED  FISH . 6.95 

WHOLE  FISH . 10.99 

f-  SEAFOOD  DELIGHT . 8.50 

VEGETABLES 

■  BLACK  MUSHROOM  WITH  BAMBOO  SHOOTS . 5.50 

BLACK  MUSHROOM  WITH  OYSTER  SAUCE . 5.50 

4  &  MU  SHUI  VEGETABLE  (with  4  Pancakes) . 5.95 

ft-  JL  FAMILY  BEAN  CURD . s.25 

y  &  4S-  SL  ft  SZECHWAN  BEAN  CURD . 4.95 

/  ft  4  a  4  DRIED  SAUTEED  STRING  BEANS . 5.25 

>  .ft  ft  eS  4  SZECHWAN  EGG  PLANT . 5.2S 

4  lV)  #  BROCCOLI  WITH  MUSHROOM . 4.95 

*£  ;dj  4  fl)  BROCCOLI  WITH  OYSTER  SAUCE . 4.95 

>  At  ft  b  &  HOT  AND  SOUR  CABBAGE . 4.75 

ft  If  VEGETABLE  DELUXE . 5.50 

ii  &  SAUTEED  SPINACH . 4.95 

ft  £  4  THREE  KINDS  OF  VEGETABLE . 4.95 

Snow  peas,  balck  mushroom,  and  water  chestnuts. 

ft  <3  £f.  FOUR  KINDS  OF  VEGETABLE . 5.50 

Snow  peas,  black  mushroom,  water  chestnuts,  and  baby  corn. 

y  SL  si  a  Sj  SAPARAGUS  WITH  BLACK  BEAN  SAUCE . Seasonal 

H  ;tb  MIXED  THREE  KINDS  OF  MUSHROOM  w/OYSTER  SAUCE  .  6.25 
/  Hot  &  Spicy 


S-WI-SSH  POULTRY 

Half  Whole 

S-  ii  iH  H  Steamed  Chicken  with  Ginger  and  Green  Onion  ..  8  00  15.00 

6  iv  K.  •?  ft  Steamed  Chicken  (Cold)  . ..  .  8  00  15.00 

■fc  #*•  it  •f  ft  Ctispy  Fried  Chicken  Chinese  Style  .  8  00  15.00 

_t  it,  Steamed  Chicken  with  Tender  Greens  .  8  00  15.00 

^  ^  ^  W  4  Steamed  Chicken  with  Ham  4c  Vegetables  (Deboned)  ..  9.95  19.00 

?  t  H  T  ‘Rung  I’ao  Ch.cken  . 6.25 

*4  ft  ft  Sliced  Chicken  with  Tender  Greens  .  6.25 

31  4k  it,  If-  ‘Sliced  Chicken  with  Green  Pepper  4c  Black  Bean  Sauce  _ _  6,25 

4>  4£  ft  ft  Sliced  Chicken  with  Button  Mushrooms .  6.25 

4?  it  A  Ifc  ft  Lemon  Chicken  (Deboned)  .  6.75 

ft  X  ft  it-  Sliced  Chicken  with  Cashew  Nuts .  6.75 

itf-  St  ft  if-  Sweet  4c  Sour  Chicken - - - - __ - - -  6.75 

it  3t  ft  Wp  Sliced  Chicken  with  Fresh  Pineapple _ _ _ _ _ _  8.50 

ft  ffc  £)  ft  Squab  with  Grounded  Bean  Sauce _ _ _ „ _ _ _ _ _ _ _  8.50 

ft  ft  &  ft  Deep  Fried  Squab _ _ _ _ _ _ _ _ _ _  8.50 

&  %.  6  ft  ft  Minced  Squab  with  Bamboo  Shoots  4c  Lettuce  .  8.50 

(4  K.  ft  Barbecued  Duck  Cantonese  Style _ 750  14.00 

5$L  ®L  4a.  ft  Braised  Duck  with  Vegetable . . 9.00  18.00 

}  )  K  it  Braised  Duck  with  Mixed  Vegetable  _ _ _ _,_  9.00  18.00 

e&  M  ft  West  Lake  Duck - 9.00  18.00 

/X  ft-  4a.  ft  Braised  Duck  with  Pai  Chun  .___ _ 10.00  20.00 

dt  %  If  t  ft  Peking  Roasted  Duck  (Order  in  advance)  .  26.00 


iS'Sa  WONTON  OR  NOODLES  IN  SOUP 

ft  ft  i"  fr  Chicken  Wonlon  . . _ _ „._ . . _ 3.35 

4-  **J  t  ■§■  Bee(  Wonlon  . . . . . . . . . . . .  3  35 

X  tiL  t  fr  B.B.Q.  Pork  Wonlon  _  _ _  3  35 

t  4^  <6  Wonlon  Noodles  . . .  3  35 

4"  ifc  66  Beef  Noodles  . . . . . . . . . . . . . 3.35 

X.  ft  ft  B.B.Q.  Pork  Noodles _ _ 3.35 

fl  ft  th  Pork  Noodles  3.35 

iS  PUSifi-  Tai  Hong  Wor  Wonlon  - - - - - - - -  4.50  6.50 

«!}.  i  #  Shrimp  Wonlon  . . .  5,25 

8**9  ■  ^  CHOW  MEIN,  CHOW  FUN  C  RICE  NOODLES 

4"  $  th  Beef  Chow  Mein  . _._ . . . . . . . .  4.75 

U,  ft th  Chicken  Chow  Mein  _ ._. _ _ _ _ _ _ _ _ _ _ _ _ _ _,...  4.75 

fl  ft.  th  Pork  Chow  Mein  4.75 

-f  £>  4“  vT  Dry  Style  Beef  Chow  Fun  _ _ _ _ _ ..._ . 4.75 

#1413 4"  tlfytlT  Beef  with  Black  Bean  Sauce  Chow  Fun . 4.75 

£  iH  ft  49-  Singapore  Style  Fried  Rice  Noodles  . . .._ . . . . ...  5.25 

Ip.  1#.  ft  fh  Fried  Rock  Cod  Fillet  Chow  Mein . 5.75 

iS  ft  ft  th  House  Special  Chow  Mein  or  Chow  Fun  . 5.75 

*R  ft  ft  th  Shrimp  Chow  Mein  - _ _ _ „._ _ _ 5.95 


*  ®  VEGETABLE 


m  m  DELICIOUS  RICE  DISHES 


*&■#>&  it  Broccoli  with  Oyster  Sauce _ _ _ 5.25 

iff  ft  £  it  Sauteed  Choy  Shum _ 5.25 

Hr  ft  rA  %-  Sauteed  Spinach _ 5.25 

&  JL  ^5  Bean  Curd  with  Oyster  Sauce  . .  5.25 

#  J  1  t  Assorted  Vegetable _ 5.25 

HI"  ft  4  *5  Sauteed  Asparagus - - - - - _____  It  Seasonal 

fT  ji.  A  ft  Snow  Peas  4c  Water  Chestnuts  — _ _ 5.25 

i 6  it.  Sauteed  Broccoli  4c  Black  Mushrooms _ 6.75 


*1  1? 


CHOP  SUEY 


*  ® 

Mt  ft  4? 
+  ft  if 

if  H 


Vegetable  Chop  Suey  5.25  -ft  ft  ft  Chicken  Chop  Suey  5.95 

Pork  Chop  Suey _ 5.95  A.  Is)  ft  ft  House  Special  Chop  Suey  6-50 

Beef  Chop  Suey _ 5.95  3ft  ft  4?  Shrimp  Chop  Suey „..  6.75 


MISCELLANEOUS  DISHES 


Sfc  ft  fit  -H-  ^5  Deep  Fried  Bean  Curd  Stuffed  with  Minced  Fish  . 4.95 

ft  A.  ft  if  Deep  Fried  Milk  Croquette _ _ _ j _ _  4.95 

£4-  -$•  JL  Jfi  *  Bean  Curd  Szechuan  Style  „___. _ 4.95 

fi  tit  t-  Sea  Cucumber  with  Black  Mushrooms  . 9.25 

#x.  ft  ft  tf.  Pan  Fried  Sea  Cucumber  _ _ 9.25 

4  SL  ft  Assorted  Sea  Food  in  Birdnest  _ _ 10.25 

&  FRIED  RICE 

ft  ft  "Young  Chow"  Style  Fried  Rice  . . . . . _.___ _ _  4.50 

3ft  ir-  ft  A  Shrimp  Fried  Rice _ _ _ _____ _ _ _ _ _ _ _ _  4.50 

i-  ft  4"  A  Beef  Fried  Rice  with  Lettuce  _ 4.50 

ft  ft  ft  A  Chicken  Fried  Rice - - - — .__ — _ _ 4.50 

X  Hi  &  A  B.B.Q.  Pork  Fried  Rice - 4.50 

dL*_£ftii>ft&  Diced  Roast  Duck  w/Salted  Fish  Fried  Rice  .._ _ 5.50 

A.fcftftftft.  Diced  Chicken  w/Salted  Fish  Fried  Rice  . 5.50 


#1  if  ft  A  Stir  Fried  Squid  with  Garlic  4c  Black  Beans  _ 3.95 

M-  4"  X]  A  Beef  with  Tender  Greens  .._ . 3.95 

M*  J#1  if.  A  Pan  Fried  Rock  Cod  Fillet  with  Vegetable  _ _ _ _ 4.50 

Mi  X  >&■  4  ft.  Deep  Fried  Rock  Cod  Fillet  with  Com _ _ _ _ 4,50 

iff  *ft  ft  A  Shrimp  with  Scrambled  Egg  . 4.95 

iS  ift  tit  ft-  A  House  Special  Rice  Plate  . . ........ _ _ _ _ _ _ _ _ 4.95 


COMPLETE  DINNERS 

Minimum  Service  For  Two  or  More 

8  -  TAI  HONG  SPECIAL 

11.25  Per  Person 

Appetizers:  Fried  Shrimp,  Barbecue  Spareribs,  Egg  Roll 
Soup:  Diced  Winter  Melon  Soup 
Main  Course:  (Each  Person  has  choice  of  One) 

!•  Double  Mushrooms  with  Chicken 

2.  Chicken  with  Lemon  Sauce  (Deboned) 

3.  Almond  Chicken 

4.  Sliced  Beef  with  Oyster  Sauce 
‘5.  Sliced  Beef  with  Salay  Sauce 
‘6.  Scallops  with  Garlic  4i  Black  Bean  Sauce 

7.  Shrimp  with  Cashew  Nuts 
Fried  Rice 

Tea  and  Fortune  Cookie 

We  reserve  the  right  to  refuse  service  to  anyone. 

Sales  Tax  will  be  added  to  all  Taxable  Items. 

Not  responsible  for  lost  or  stolen  Articles. 

Checks  not  accepted.  3Ve  honor  most  major  credit  cards 


A  -  HONG  HONG  SPECIAL 

9.25  Per  Person 
Appetizers:  Egg  Roll.  Fried  Shrimp 
Soup:  "West  Lake"  Style  Beef  Soup 
Main  Course:  (Each  Person  has  choice  of  One) 

1.  Sweet  4t  Sour  Pork 

2.  Pork  Chop  with  Peking  Style 

3.  Snow  Peas  with  Beef 

4.  Sliced  Beef  with  Double  Mushrooms 

5.  Chicken  with  Cashew  Nuts 
•6.  Rung  Pao  Chicken 

7.  Shrimp  with  Lobster  Sauce 
Fried  Rice 

Tea  and  Fortune  Cookie 


TA)  * 
WONG  jst 

RESTAURANT 


Banquet  Facilities  Free  Parking 
Finest  Chinese  Food  &  Sea  Food 
Famous  Dim-Sum  Luncheon 
Dinner  &  Cocktails 

845  N.  BROADWAY,  LOS  ANGELES,  CA  90012 
(213)  485-1052 


Si  m  APPETIZERS 


«.  **  ft  t  Mixed  Bar-B-Q  Cold  Meat  Combinations - 15.00 

4*  rf  ft  Hi  Barbecued  Pork - 3.95 

44  fl"  Barbecued  Spareribs - - - - - - — -  3.95 

ft  &  9.  ft  Two  Bar-B-Q  Meat  Combination  - 5.50 

ft  Deep  Fried  Shrimp  (6  Pcs.) - — - . - — - - — — — . 5.95 

4  «•  Egg  Roll - - - - - - - 4  25 

#  f  &  Fried  Wonton  — - - - - - - — - -  4-25 


*  * f  $ 

jL«  ft  ) f  * 
f:  % 

ft  H-  * 

4'I+SJ 
/x  V  *  if  $ 
ft  A-  &  jfc 
Ji  i  •*>  «•  * 
ft  .ft -ft*  * 
«,  »  A  « 
A  S 
ft  ft  ft 
U-VLU&ft 
U-ft ft  ft  * 


SOUP 

Fish  Soup  with  Pork  . . - . - . 

Bean  Cake  Soup  w/Pork . - . - 

Seaweed  Soup  w/Pork - - 

Hot  it  Sour  Soup - — - 

"West  Lake"  Style  Beef  Soup  . . 

Mixed  Sea  Food  Soup - 

Diced  Winter  Melon  Soup - - - 

Shredded  Duck  in  Thick  Soup - - — .. 

Abalone  with  Chicken  Soup - - 

Bird's  Nest  Soup  with  Shredded  Chicken  . 

Bird's  Nest  with  Crab  Meat - 

Braised  Superior  Shark's  Fin  Soup . . — 

Shark's  Fin  Soup  with  Shredded  Chicken 
Shark's  Fin  Soup  with  Crab  Meal  - - 


■1*  + 

_  3.75  5.50 

_ 3.75  5.50 

_  3.75  5.50 

_  3.75  5.50 

_  3.75  5.50 

. _..  4.50  6.25 

. .  4.50  6.25 

_  5.50  8,00 

. .  5.50  8.00 

_  15.00  24.00 

. .  16.00  28.00 

(4  Per  Person 

_  17.00  30.00 

. _....  18.00  32.00 


A 

9.95 

9.95 

9.95 

9.95 

9.95 

10.75 

10.75 

14.00 

14.00 

48.00 

52.00 

7.50 

55.00 

58.00 


Ik  m  OCEAN  AND  FRESH  WATER  ADVENTURES  FISH 


£ 


Pacific  Red  Snapper  (Rock  Cod)  . . 

Tilapia - - — - - ! - 

Black  Bass - - - 

Cat  Fish - — 

Black  Trout - - - - 


n  x  m  fish  fillet  (rock  cod,  flounder) 


8*  £  »  * 
ft  *  ft  * 
t*.  ft  ft  & 
A.  rf  ft  ft- 
&  ft  & 

*  *  *  x- 

£.  #P  ft  fr 
^  ii  ft  w  Ji- 
tfe  a  a  w  j#- 
a  it  ft  « 


Rock  Cod  Fillet  with  Vegetable - - - 6.75 

Rock  Cod  Fillet  with  Bean  Sprouts  - _. - — ~ — - 6.75 

Pan  Fried  Rock  Cod  Fillet - - - - - - - - - - - 6.75 

Rock  Cod  Fillet  with  Black  Bean  Sauce . 6.75 

Rock  Cod  Fillet  with  White  Sauce - 6.75 

Rock  Cod  Fillet  with  Sweet  Com  ._. — , - - - - - — - 6.75 

Rock  Cod  Fillet  with  Lemon  Sauce - 6.75 

Rock  Cod  Fillet  with  Sweet  ft  Sour  Vegetables  . . 6.75 

Flounder  Fillet  with  Tender  Green  — .... - - - - —  9.50 

*  Flounder  Fillet  with  Spicy  Salt  . - . 10.25 

Sauteed  Bresh  and  Flounder - - — - - - - — - - - - - 11.00 

Sauteed  Flounder  with  Deep  Fried  Bones  (Whole  Fish)  . 21.00 


■N  m  LOBSTER 

ft  #.  ft  #  Lobster  Salad  (Order  in  advance) . . ‘Ht  Seasonal 

jjf-  Jt  ft  HI  Steamed  Lobster - - - - - - _ - — - -  Hit  Seasonal 

ft  to  ft  ft  ’  Stir  Fried  Lobster  with  Garlic  Sc  Black  Bean  Sauce  .  sfrlt  Seasonal 

S  *#-  ft  ift  Stir  Fried  Lobster  with  Ginger  Sc  Green  Onion  Sauce  . .  *4lt  Seasonal 

+  A  ft  ft  Pan  Fried  Lobster  with  Butter  — — - - - - •tit  Seasonal 

•  Indicates  Hot  &  Spicy  Dish 


SHRIMP 


6  M it# 
(k  a  "3  ft 
■f  *  «  * 
$  ft  *1  ft- 
t  ft  ft  ^ 

ft  fr  ft  ^ 

*  ft  w 
ft  ft  ft  ft- 
ft  ft  ft  ft 

tt  z  ft  # 
is  jL  *1  ti¬ 
ns  it  ft  ft 
4?  if  *  ft 
iSUSL*£*.ft 
*.  S,  ft  ft 


ft  ft  ft  £ 

*.  -r  t  % 

Us  ft  n  9 
*«.»«* 
ft  * 

*  *  ft  9 

*  «  «  9 

«•  «  ft  9 
9  ft  to# it 
9  ft  4a 
9  ft  4a  ft  it 

*  ft  ft  9  a 


Boiled  Whole  Shri 


Stir  Fried  Whole  Shrimp  with  Spicy  Salt  ...  . 

Pan  Fried  Shrimp  (in  shell)  . 

Fried  Shrimp  with  Walnut  in  Special  Sauce 

Shrimp  "Kung  I’ao"  Spicy  Hot  . 

Shrimp  with  Scrambled  Egg . . 

Shrimp  with  Lobster  Sauce  .  .  . 

Pan  Fried  Shrimp  with  Special  Made  Crystal  Milk  ... 

Pan  Fried  Shrimp  with  Broccoli . . . 

Shrimp  with  Cashew  Nuts . 

Shrimp  with  Sweet  Peas  . . — . - _ .... _ ... 

Sauteed  Shrimp  ......... _ ... . . . _.... . . . . . ... 


..............  •■)  It  Seasonal 

It  Seasonal 
•tit  Seasonal 


£  ft* 


ftl 

6  *7  ft 
ft  to  ft 

#  a  ft 

«•  St  ft 


,  Shrimp  with  Lemon  Sauce  . 

. 10.50 

„  . .  n 

CRAB 

•  Crab  with  Galnc  and  Black  Bean  Sauce  . . . 

*  Crab  with  Ginger  and  Green  Onion  Sauce  . 

•)  If  Seasonal 
....  •til  Seasonal 

-i  1  T7- 

r.,i,  wot,  p„.h  x, 

ABALONE  AND  KINO  CLAM  (GEODUCK) 

„  ..  „ 

n  'n 

cr  h  Ah  i  -.h  n  ,  <;  17  tn 

. .  „  _  .  „ 

ri  'ih  0  1  s 

OYSTER 

n  p.  jo  | 

CLAMS 

i..h  ri,m 

. 5.95 

Pan  Fried  Clams  with  Ginger  <«  Green  Onion  Sauce 

. 5.95 

.  5  95 

•  Indicates  Hot  Sc  Spicy  Dish 


SCALLOPS 


ft? 

S  *t  #  -J-  Double  Fried  Scallop - . - - - *  ft  Each  150 

ft  rf  SL  ft  -J-  Steam  Scallop  with  Black  Bean  Sauce  . . . Each  2.50 

iS  J.  ft  -J-  ■  Stir  Fried  Scallops  with  Sweet  Peas - ... - 9.75 

ft  to  ft  -?■  *  Scallops  with  Garlic  Sc  Black  Bean  Sauce - 9.75 

X-  it.  ft  ’f  Scallops  with  Tender  Green  . 9.75 

ft  -f-  .=.  34  Stir  Fried  Scallops  with  Mushrooms  Sc  Water  Chestnuts _ _ 9.75 

ft  -J-  .Hi  if.  Pan  Fried  Scallops  with  Chicken - - — .... — — - — - 9.75 

Hi  #)  4if  ft  4"  Pan  Fried  Scallops  with  Special  Made  Crystal  Milk . — . . . _  9.75 

£  SL  ft  -f-  Scallops  in  Birdnest _ _ _ ..  10.75 

SIStm-SK-  SQUID 

if-  if  &  *t  Deep  Fried  Fresh  Squid _ _ _ 6.25 

ft  to  At  ‘  Pan  Fried  Squid  with  Garlic  Sc  Black  Bean  Sauce _ 6.25 

It  S-  34  i t  Pan  Fried  Squid  with  Ginger  Sc  Green  Onion . 6.25 

"S  ft  if  •  Squid  "Kung  Pao" _ _ _ _ _ .... _ _ _ 6.25 

Ei  %.  if-  it  Squid  with  Tender  Greens _ _ _ _ _ _ _ _ .....  6.25 

to  54  it  *  Squid  with  Spicy  Salt . . . . . . . . . _... _ 6.75 

ft  9  if  K.  Pan  Fried  Squid  with  Shrimp  Sauce . 6.75 

*£  A  ft-  it  Pan  Fried  Squid  with  Oyster  Sauce  _ 6.75 

ft  $  $  tr  Pan  Fried  Dried  Squid  with  Shrimp  Sauce _ 6.95 

4t  X-  9  fr  Pan  Fried  Dried  Squid  with  Ginger  Sc  Green  Onion  _ 6.95 

A  it  Vi  £  *t  Sauteed  Fresh  and  Dried  Squid . . 6.95 

^  F*1  BEEF 

?  il  4"  ft  Sliced  Beef  with  Double  Mushrooms  _ _ 6.25 

5  S-  ^  +  ft  Sliced  Beef  with  Ginger  and  Green  Onion _ _ 6.25 

iS  S-  +  ft  Sliced  Beef  with  Sweet  Peas _ ,..  6.25 

i£  &  +  ft  Sliced  Beef  with  Tender  Greens  . . 6.25 

9°  ■+■  ft  'Sliced  Beef  with  Curry  Sauce  . 6.25 

*£  i.  +  ft  Sliced  Beef  with  Oyster  Sauce  _ 7.25 

6  &  +  ft  '  Sliced  Beef  with  Satay  Sauce  _ 7.25 

t  S  •ft  4*P  Beef  Steak  "Cantonese  Style"  . . . . . . . . ...  7.95 

#  SI  +  ft  Shredded  Beef  in  A  Nest . . . 8.25 

fB.4t'}’^.4*4fP  Sizzling  Steak  "Cantonese  Style" . 8.95 

Bl.4S.Xto4"  ft  Sizzling  Steak  with  Black  Pepper  Sauce . 8.95 

ft  tt  4’  4fp  ft  Shredded  Beef  with  Fresh  Pineapple  .  9.25 

%  ft  PORK 

*4  ft  ff  Sliced  Pork  with  Vegetables  _ 5.25 

*£  ft  ft  Sweet  Sc  Sour  Pork - 5.25 

*-  ffi  ft  Mu  Shu  Pork  (4) _ 5.95 

^  ft1  44  fl"  Pork  Chop  with  "Peking"  Style  — - . — - - 5.75 

to  #  41)  4!"*  Pork  Chop  with  Spicy  Salt - - — — - - - - - - 5.75 

&.  Jr  ft  tif  Steamed  Pork  Hash  with  Salted  Duck  Egg - — - 5.75 

A  .ft  ft  ft  fif  Steamed  Pork  Hash  with  Salted  Fish  - - 5.75 

mttm  CASSEROLE  (HOT  POT) 

It  &  4"  M  $  Brisket  of  Beef  with  White  Radish  in  Hot  Pot  . 6.25 

U-  &  to  M  ft  Fish  Belly  with  B.B.Q.  Pork  in  Hot  Pol  . . ...  6.00 

AltJ.fi  !£  House  Special  Bean  Curd  in  Hot  Pot . 6.25 

ft  Sft  ft  Roast  Pork  with  Oyster  in  Hoi  Pot  . 6.75 

fo  -T  to  ,®.  S£  Cat  Fish  with  Garlic  Sc  B.B.Q.  Pork  - - - — . . . Seasonal 

ft  t*i  f  %  Abalone  with  Duck's  Feet  in  Hot  Pot  . . 11.25 

Hi  Tti  ^  ^  Sea  Cucumber  with  Duck's  Feet _ _ _ _ _ _ _ s - -  10.00 


mmm 


69  MSSfill  $4.75 

70  $4.95 

71  TUtmmira .  $6.99 

72  $6.99 

73  . - .  $6.99 

74  $6.99 

75  E05?e«  - .  $6.99 

76  SBROHBfitt- . $6.99 

77  mnniK- . $6.99 

78  $6.99 

79  mmmm-xm . . . $6.99 

80  n®s?si!ia>*§» .  $6.99 

81  =#it .  $7.99 

82  EH'I . . . $7.99 

83  . •••• . .  $4.95 

84  S®>IK . . . $4.95 

85  Wmm/%3® .  $4.95 

86  msm . . . . . ••••  w.9s 


mmm'M 


87  $4.25 

88  $4.25 

89  $4.25 

90  iSSiffilSil# .  $5.75 

91  mmmmmwm . . . $5.75 


aacaeaz*  ■  •  ■  •  $  i  .99  im=m  ■  ■ 

3SD  254 

92  ■•■•••■••■■■■■■■ . 

93  . 

94  as* . . ••••••••• . 

95  ®S5K-» . . 

96  ?g£* . 

97  MC* . . . 

98  ££*■■■■ . . . . . - 

99  nsy* . . . 

loosen* . 

101  **»--- . . . 

102  mmi'K . 

103  7Kg« . . 

io4j5^aac . ■••• . . . 


—  ijii 

. . . 

106®$i>t . 

107«WSJt . . 

108@§M®t  . . . 

109®ffi^JlW  . . 

no!iS*JK  ±H0- . 

liitssisog . . . 


ItNKM 

SUNSHINE  BAKERY  INC. 

•  mmsss  : 

18406  Colima  Rd.  #B,  Rowland  Heights,  CA  91748 
Tel:  626-839-9700  /  Fox:  626-839-7703 

•  s-iae  (nmssm) : 

18414  Colima  Rd.  #S2,  Rowland  Heights,  CA  91748  .  Tel:  626.965-4589 

•SZ IBS  (HatSSftS®) 

1 40  W.  Volley  Bl*d,  #209,  Son  Gabriel,  CA  91776  .  Tel:  626-288-7298 


mm 


n  •  • mm 


1  liftlUR . $4.25 

2  SilMSg;- . $4.75 

3  . $4.75 

4  . $4.75 

5  H7j<S±iFE^}g  . $4.25 

6  ^fctftg® . $4.75 

7  ftTRitK*©® . $4.75 

8  SOS®!#,®  . $4.25 

9  «§§§p® . $4.75 

10  him*©® . $4.75 

11  H7j<Hi5SltI . . . $4.25 

12  . $4.75 

13  &3MW,  . $4.75 

14  xmm&mm . $4.75 

15  SSS^Stl  . $4.25 

16  ggggpg®  . $4.75 

17  gg*©|23®  . $4.75 

18  liC®  . $4.25 

19  JgOI® . $4.75 

20  J1C*©®  . $4.75 

21  Kb®®  . $4.25 

22  Mflfl® . $4.75 

23  Mil*©® . $4.75 

24  . $4.75 

25  «J')$ 2.99  (*/gS*) . $4.25 

26  #MJ*©  (/J\)$2.99(*/gg$) . $4.25 

27^gg(*©)  (/JO . $2.99 

- . . .  (*/©Sit) . $4.25 


28  st#is  . 

29  (/jo . 

iX/mms.sm) 

30  gftgg . 

31  MAK-- . 

32  UpgiS  (/JO . 

{X/«ss.mm) 

33  ifjiiiJiis . 

34  SSPIS  . 

35  Iggffi  . 


/JMgH 


36  EMM® . 

37  SB*®  (®1) 

38  K$tfl£K«lt 

39  BMSeMt  ■ 

40  pxs&gB  • 

41  mimm . 

42  ggsraif . 

43  K£*£ . 

44  JR . 


$4.25 

$2.99 

$4.25 

$4.25 

$4.25 

$2.99 

$4.25 

$5.75 

$4.25 

$4.25 


$4.75 

$3.99 

$3.99 

$4.95 

$4.95 

$2.45 

$2.75 

$3.99 

$4.95 


mtm 


45  tmtifsi . . . . . $5.75 

46  fHKMfll . $5-75 

47  fflMSl  . $4.25 

48  mm  . $4.25 

49  ftim  . $4.25 

50  flflglg  . ( /JO  $2.45  ( X  )  $4.25 

51  !)fgl§  . (/JO  $2.45  (X)  $4.25 

52  UPft  . $4.25 

53  iHJSfc  .  $6.99 


—  mm 

54  . 

55  agji*ua . 

56  xmmmm . 

57  flMMHI  (KM) 

58  ®!§»fi« . 

59  |±KS®^ . 

60  agJPMiSB . 

61  . 


•wm  — 

. $4.95 

. $2.99 

. $2.99 

. $4.95 

. . . $5.45 

. $5.45 

. $5.45 

. $5.45 


7**  'fycw 

Restaurant 

SZECHUAN  HUNAN  CHINESE  CUISINE 


FREE  •  HOT  •  FAST 
DELIVERY 
Tel:  285-4926 


Open  Hours: 

M-S:  11:00  a.m.  -  9:00  p.m. 
Sun:  4:00  p.m.  -  9:00  p.m. 

3515  20th  Street 
San  Francisco,  CA  94 110 


FAMILY  DINNER 

(Minimum  for  Two  or  More) 


(A)  $5.95  Per  Person 

EGG  ROLLS 

CHICKEN  WON  TON  SOUP 
SWEET  &  SOUR  PORK 
BEEF  WITH  BROCCOLI 
B.B.Q.  PORK  FRIED  RICE 
For  three  persons  add: 
CHICKEN  WITH  CASHEW  NUTS 


(B)  $6.95  Per  Person 

EGG  ROLLS 

★  HOT  &  SOUR  SOUP  w/SHRIMP 

★  MONGOLIAN  BEEF 

★  KOREAN  CHICKEN 
HOUSE  SPECIAL  FRIED  RICE 

For  three  persons  add: 

*  TWICE  COOKED  PORK 


For  four  persons  add: 
SHRIMP  WITH  LOBSTER  SAUCE 
For  five  persons  add: 
HOUSE  SPECIAL  CHOW  MEIN 


For  four  persons  add: 

★  SHRIMP  IN  HUNAN  SAUCE 
For  five  persons  add: 
HOUSE  SPECIAL  CHOW  MEIN 


Vegetarian  Dinner 

$5.25  Per  Person 
EGG  ROLLS 
EGG  FLOWER  SOUP 
SNOW  PEAS  WITH  MUSHROOM 
★  EGG  PLANT  IN  SZECHUANSAUCE 
VEGETABLE  FRIED  RICE 
For  three  persons  add: 
FAMILY  BEAN  CURD 
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APPETIZERS 


EGG  ROLL  (2) .  1.75 

POT  STICKER  (6)  .  2.75 

BARBECUED  PORK  . 3.95 

FRIED  PRAWNS  (10) .  3.95 

FRIED  FISH .  3.95 

FRIED  WON  TON  (12)  .  2.50 

HOUSE  SPECIAL  CHICKEN  SAIAD .  2.95 

SPICY  AND  SOUR  CABBAGE  SALAD .  1.50 

HOUSE  SPECIAL  APPETIZER  PLATE  .  4.25 

FRIED  STUFFED  BEAN  CAKE . 3.50 

soups  dl|r  Qt. 

MUSHROOM  EGG  FLOWER  SOUP . ■■  2.50 

HOT  AND  SOUR  SOUP .  2.95 

CHICKEN  WITH  SIZZLING  RICE  SOUP .  3.25 

SEA  FOOD  COMBINATION  SOUP .  3.95 

CHICKEN  WITH  CREAM  CORN  SOUP .  3.25 

CHICKEN  WON  TON  SOUP .  2.95 

BEEF  WON  TON  SOUP .  2.95 

B.B.Q.  PORK  WON  TON  SOUP .  2.95 

SHRIMP  WON  TON  SOUP . 3.50 

COMBINATION  WOR  WON  TON  SOUP  .  3.95 
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PORK 

SWEET  AND  SOUR  PORK . 

MOO  SHU  PORK  w/4  PAN  CAKES 
(Side  Order  Pan  Cake  20«  Each) 

SHREDDED  PORK  w/CHEFS  GARLIC  SAUCE. 

TWICE  COOKED  PORK . 

SPARE  RIBS  IN  BLACK  BEAN  SAUCE . 

SPARERIBS  IN  OYSTER  SAUCE . 

CHEFS  SPARERIBS . 

B.B.Q.  PORK  W/ BROCCOLI 


BEEF 

MONGOLIAN  BEEF . 

BEEF  WITH  BROCCOLI . 

BEEF  WITH  SNOW  PEAS . 

BEEF  WITH  TENDER  GREENS  . 

CURRY  BEEF . 

BEEF  WITH  GINGER  &  GREEN  ONIONS. 

BEEF  IN  HUNAN  STYLE . 

BEEF  WITH  BEAN  CURD . 

BEEF  IN  OYSTER  SAUCE . 

KOREAN  BEEF . 

TOMATO  BEEF . 

BEEF  IN  SZECHUAN  SAUCE . 


4.25 

4.75 
4.25 
4  25 
4.75 
4.75 
.4.75 
4.50 


4.75 
4.75 
4.95 
4.75 
4.75 
4.75 
4.75 
4.75 
4  75 
4.75 
.4.75 
.4.95 
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SEA  FOOD 


MIXED  SEA  FOOD  COMINATION  ON  PLATE . 5.75 

KOREAN  SHRIMP .  5.25 

KUNG  PAO  SHRIMP .  5.25 

SHRIMP  WITH  CASHEW  NUTS .  5.25 

SHRIMP  IN  HUNAN  SAUCE .  5.25 

SHRIMP  WITH  SNOW  PEAS .  5.50 

SWEET  AND  SOUR  SHRIMP .  5.25 

SHRIMP  WITH  LOBSTER  SAUCE .  5.25 

GARLIC  SHRIMP .  5.25 

SHRIMP  WITH  VEGETABLE  DELUXE .  5.50 

SHRIMP  WTIH  BROCCOLI  .  5.25 

SHRIMP  IN  BLACK  BEAN  SAUCE .  5.25 

KUNG  PAO  SQUID .  5.25 

SQUID  IN  BLACK  BEAN  SAUCE .  5.25 

SWEET  AND  SOUR  ROCK  COD .  4.95 

ROCK  COD  WITH  SNOW  PEAS .  5.25 

ROCK  COD  WITH  VEGETABLE  DELUXE .  5.50 

ROCK  COD  IN  BLACK  BEAN  SAUCE .  5.25 

HAPPY  FAMILY  DELUXE .  5.50 

Most  seafood  plus  chicken.  B.B.Q.  pork.  bamboo  shoots,  mushroom,  etc) 

SCALLOPS  IN  SZECHUAN  SAUCE . 6.25 

SHRIMPS  &  SCALLOPS  IN  HUNAN  SAUCE . 5.95 


★  Hot  8t  Spicy 


★  Hot  &  Spicy 


*  Hot  &  Spicy 


FREE  SOFT  DRINK  2  WEEKS 
10-20-90  TO  11  -  3-90 
OPEN  7  DAYS 
9AM -9PM 


:iHK8  H§!»< 


2. 

Espresso  Black  Condensed  Milk  Ice  Coffee 

Ca  Phe  Phin  SCfa  Nong . SI. 50 

3. 

Espresso  Black  Condensed  Milk  Coffee 

Ca  Ph5  Phin  Da . 

...SI. 25 

4. 

Espresso  Black  Iced  Coffee 

Ca  Ph3  Phin  Dan . 

..SI  .25 

Espresso  Black  Coffee 

Lemonade 

Soda  Llmonade 

Sailed  Umonade 

Pickled  Soda 

Egg  and  Milk  with  Soda 

11. 

Fruits  &  Grains  Comblnallon  Soup 

Che  DSu  Xanh  Nuac  Difa . 

.SI  .50 

Green  Bean  In  Coconut 

longans  In  Sirup 

Vietnamese  Jello 

Three  Flavors  Bean  in  Syrup 

Cooked  Red  Bean  in  Syrup 

Soy  8ean  Milk 

Coke,  7  Up,  Pepsi . 

. S  .70 

Fresh  Orange  Juice 

TraDa. . 

. $  .30 

iced  Tea 

Ni/cic  DC/a  Tuoi . 

. $1.50 

Fresh  Coconut  Juice 

Soursop  Fruit 

Jack  Fruit 

Avocado  Fruit 

# 


* 


% 

^  ^  RESTAURANT  ^ 


FREE  SOFT  DRINK  2  WEEKS 
10-20-90  TO  11  -  3-90 
OPEN  7  DAY 
9AM -9PM 


THliC  AnoAc  biet-  house  special 

(  Following  served  with  Steam  Rice  and  Fish  Sauce  ) 


1 .  Chao  Tom  Cuon  Mia  (2  Cuon) . S6.50 

Charbrolled  Shrimp  Wrapped  Around  Sugarcane 

2.  Cha  Gio  Dfc  Bi§t  (8  Cudn) . S3.75 

Imperial  Egg  Rolls  (8  Rolls) 

3.  Banh  Xeo . S3.75 

COM  •  RICE 

4.  Com  Thit  Naong . ,... . S3.75 

Your  Choice  ol  Charbrolled  Beet/Pork  Rice 

5.  Com  Si/dn  Tdm  Naong . S4.50 

Charbrolled  Shrimp  and  Pork  Rice 

6.  Com  Ga  Ngu  Vi. . S3.75 

Chicken  marlnaled  In  Five  Pieces 


7.  Com  Rau  Cai  Xao  (Ga.  Heo.  86) . $4.25 


Steamed  Rice  &  Mixed  Vegetable 
(Chicken,  Pork)  or  Beal 

8.  Com  ChiOn  DSc  Biet . S4.25 

Special  Fried  Rice 

9.  Com  BfTom  Kho  Tau . $6.50 

Mixed  Pork  and  Jumbo  Shrimp 

with  Special  Home  mad  Sauce 

10.  Com  Tam  Bf  Cha  Cua. . $3.75 

Mixed  Pork  and  Steamed  Crab  Egg 

11.  Com  8f  B6  Nuong . $4.25 

Charbrolled  Beet,  Mixed  Pork 

and  Steamed  Crab  Egg 

12.  Com  Bf  Cha  Soon  Naong . $4.25 


Charbrolled  Pork  Chop,  Mixed  Pork 
and  Steamed  Crab  Egg 

"Ml"  •  EGG  NOODLE  SOUP 

13.  MfOacBiSt . S4.25 

Special  Egg  Noodle  Soup 

14.  Mf  Kho  Sot  Tdm  Cua . S3.95 

Shrimp,  Crab  Noodle  with  Soup  Separated 

15.  Mf  Hoanh  Thanh . S3.75 

Wonton  and  Pork  Noodle  Soup 


16.  MfVitTOm . $3.95 

Roast  Duck  Noodle  Soup 

1 7.  Mf  Xao  MSm,  Tom.  Heo, 

Ga,  Mac... . $4.95 

Sott  Noodle.  Meat,  Shrimp,  Chicken, 

Squid  with  Combination  Vegetable 

18.  Mf  Xao  Don,  Tom,  Heo, 

Ga.  Mac . $4.95 


Crispy  Noodlo,  Meat.  Shrimp.  Chicken, 
Squid  with  Combination  Vegetable 

"  HU  TIEU" 

RICE  NOODLE  SOUP 


19.  Hu  T1€u  Qac  Sifit . $4.00 

Special  Rice  Noodle  Soup 

20.  Hu  Tit?u  Xao  Th3p  CSm . $4.95 


Stir  Fried  Rice  Noodle  Combination 
ol  Meat  and  Vegetable 

"CHAO"  •  RICE  SOUP 


21.  Chao  Long  Heo  Cha  Tflm . $4.25 

22.  Chao  Bao  Nga, 

Ddng  CO  Cha  T6m . $4.25 


"BUN"  •  VERMICELLI 

(  Served  with  Fish  Sauce  ) 


23.  Bun  Thit  Naong,  Heo 

hoOc  Bo . . . $3.75 

Your  Choice  ol  B.B.Q  Beel  or  Pork  Vermicelli 

24.  Bun  Thit  T6m  Naong . $4.50 

B.B.Q  Pork,  Shrimp  Vermicelli 

25.  Bun  Tdm  Naong . $4.25 

B.B.Q  Shrimp  Vermicelli 

26.  Bun  Cha  Gio . $3.75 

Egg  Rolls  Vermicelli 


Beef  &  Pork 

^Mongolian  Beef  10.99 

Sweet  &  Sour  Pork  9.89 

Black  Pepper  Beef  Pan  Fried  12.89 

Garlic  Pork  Spareribs  1 1 .99 

Beef  with  Sugar  Snap  Peas  in  XO  Sauce  14.99 


132 

133  #5  Si  *i 

134  ,«**M-*P 

135  if  #  f 

136  XOf  fttZ+Hr 


Kung  Pao  Chicken 
Chicken  with  Cashew  Nuts 


10.99 

Mixed  Vegetables  w/  Chicken  ^  g.99 

Silver  Wrapped  Chicken^  ,10.99 

Avocado  Stuffed  v&/  Clfrr^uhicken  l'  gg 
Mango  Chicken  ■  ,  H.gg 

Lemon  Chicken  g  gg 

Peking  Roast  Duck  (served  w /  steamed  Bun) 
Half  (4- 1)18.99  Whole  (^t)  35.99 

Tian  Sing  House  Special  -  Fortune  Chicken  (Whole) 

•  Please  Order  2  Days  in  Advance  •  39.99 


«  *  »  tip 
#  #  » 
Jbtti 


M ‘Hi  Yum  Yum  Water  Cresss-J.  >.  -  "T  g.gg 

SkM  jfepmM  Chi  Tofu  in  Clay  PsT  *  " 12.99 
JfsW'  b  9  Garlic  Stir  Fried  Bok  Choy  8.99 

0  '■&  ft  ta  Vegetables  in  Clay  Pot  (Japanese  style)  12.93 

iitii  Bean  Sauce  with  Romaine  Lettuce  8.99 
129  2^.  JL  Spicy  Dry  Braised  String  Be^ns  9.99 
Baked  Mushroom  Cap  fin  Cheese  10.89 
0.  ^  3.  M  Hot  &  Spicy  Ma  Po  Tofu  9.99 

A  4  -F  Hot  &  Spicy  Eggplant  9.99 

ih  iS>  NoocKb  Sowf> 

Five  Spices  Beef  Noodle  Soup  8.99 

#  $§.  Wonion  Noodle  Soup  7.99 

f*  If I  m  Seafood  Noodle  Soup  8.9S 

JLfA  BBQ  Pork  with  Scallions  Noodle  Soupf  7.99 

'&  Satay  Chicken  Noodle  Soup  j  7.99 


U0v*i'^  g  fa  ii  •  Shark’s  Fin  Soup  w/ 1 


(serves  one)  26.99 

10.99 
8.99 
8.99 
8.99 


3.  /£V  H  Seafood  w/  Pumpkin  Soup  (serves  two)  i 
1  )§j  Mixed  Vegetable  Soup  (serves  two)_^ 

I  ift  J|  Chicken  w /  Corn  Soup  (  serves 
It  /H"  Hot  &  Sour  Soup  (serves  two) 

f-f  Seafood 

j£l  Kung  Pao  Prawns  1 

!  Prawns  w/  Honey  Walnuts  1 

Prawns  w/  Superior  Soy  Sauce  1 

Steamed  Prawnsw/  Garlic  Sauce  1 

Spicy  Salt  Prawfts  •  -  •  jl 
4^  £#.  Prawns  w/  Asparagus'-  jj  J 

j$i  Prawns  w/  XO  Sauce  1 

$f-  Steamed  Fish  (whole)  "  see 

Abalone  w/  Mushrooms  in  Oyster  Sauce  3 
M  $  Sweet  &  Sour  Filet  of  Sole  1 

gjiljr-f  Stir  Fry  Scallops  w/ Mushrooms  1 

Jl  Lobster  w/  Black  Bean  Sauce  2 

ijp  Shrimp  Paste  Roils  w /  Fresh  Leeks  1 

■f|  ig.  lobster  w /  Green  Onions  &  Ginger  2 

gl§:  Honey  Baked  Chilean  Sea  Bass  1 

§|  Crab  j|r/  Green  Onions  &  Ginger  2 

.Gr^Prawns  w/ Tomato-Sauce  1 

3fr  Scallops  w /  Asparagus  v  -  ii 

§  Crab  w /  Black  Bean  Sauce  2 

#  House  Special  -  Crab  in  Clay  Pot  -  2 
(Tai  Chi  Crab)  (.Served  with  steamed  buns) 


‘■v  4k  Fried 

151  $  %  Minced  Seafood  with  Corn-Fried  Rice 

152  Fried  Rice 

153^  jBj  ^  iji- |£]  |g.?W8St8m  Style  Beef  Fried  Rice 
154  ^  |r|  1^'  Ife.  Yang  Chow  Fried  Rice 


138  CYRIL  MAGNIN  STREET, 
SAN  FRANCISCO,  CA  S4102 
TEL:  (415)388-1338 
FAX:  (415)398-3138 


BUSINESS  HOURS 


,99  LUNCH 
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Lunck-Dim  Sum.  Setved.  On.  Cart 
Small  $3,38  each 

Steamed  BBQ  Pork  Bun  (2) 

Sticky  Rice  in  Lotus  Leaf  (i) 

Stuffed  Bean  Curd  Skin, Roil 
Chicken  Clay,/  in  Blackii'n  Sauce- 
Taro  Puff  (2) 

Glutinous  Rice  Puff/DeepFriOTDumpling  (2) 
Turnip  Soft  Cake 
Fried  Wonton  (4) 

Kim  Chi  Tofu  Soup 
Roasted  Pork  Bun..  (2) 

Pan  Fried  Onion  Cake  ft  . 

Steamed  Egg  Custard  Bun  (3) 

Steamed  Lotus  Seed  Bun  (3) 

Silken  Tofu 

Sesame  Seed  Baii  (3) 

Fresh  Fruit 
Tapioca 
Almond  Tofu 

Mj BcUum  $3.88  each 

Chicken  Mushroom  Dumpling  (3) 

SSirlmp  DumpJih^w/  Chives-(3) 

Shrimp  with  Minced  Vegetable  Dumpling  (3) 
Spinach  Dumpling  (3) 

Vegetarian  Dumpling  (3) 

Mushroom  Dumpling  (3) 

Pot  Sticker  (3) 

Baked  BBQ  Pork  Bun  (2) 

Chicken  Lotus  Root  (3) 

;  Peking  Duck  by  the  Slice  (1 ) 

Minced  Chicken  in  Lettuce  Cup{1) 

Curry  Chicken  Puff  (2) 

BBQ  Pork  Puff  (2)  J 
Vegetarian  Roll 

Pan  Fried  Pork  with  Vegetable  Bun  (2) 

Pea  Sprout  Dumpling(2) 

Mango  Pudding 


36  ^  4  Mango  Egg  Custard  Roll  (2) 

37  |b  Peanut  Glutinous  Cake  (3) 

37a  It  $§; *]'  M.  ?L  *  Shanghai  Steamed  Pork  Dumpling  (3) 

37b  &  f  ^  f  Steam  Stuffed  Squash{1) 

W§  Large  $4.38  each 

38  1  Shrimp  Dumpling  (4) 

39  jtfe  #  Pork  Dumpling  Shit!  Maj^U 

40  .Qrabi Meat  Dumpling  (3)^ 

41  ?jr  fi  til ,  Scallop  Dumpling  {3)  \ 

42  /jc  4  Fjf  'fj§\%hrimp  with  Scallop  Dumpling  (3) 

43  ||  $p.  %  Steamed  Shrimp  Ball  (3) 

44  *  f  0Jt  Steamed  Squid  with  Shrimp  Paste 

45  MS Foil  Wrapped  Chicken  (2) 

46  ~F  &  Scallop  Balls  on  Skewer  (2) 

47  •/]?  4  Satay  Chicken  (3)^^ 

48  $  db  Shrimp  Toast  (3)  ■ 

49  TMbSlffe.  Stuffed  Green  Pepper  (3) 

50  stuffed  Eggplant  (3) 

51  JL  Snap  Peas  in  Chili  Sauce 

52  $j£  Steamed  Chicken  with  Mushroom  Roll  (2) 

53  ^  -ft"  Crab  Meat  with  Cream  Cheese  (3) 

54  ||f  4-  4  Spring  Roil  (3) 

55  ‘j||  j£]  4  Bacon  Wrapped  Prawn  (3)  ▼  ^ 

56  jff  ^  fa  Deep  Fried  Shrimp.  Ball  ;(3)  ^  ■ 

57  '/jt  $]  ■§&  Steamed  Peking  D)ick  Bun  (2) 14 

58  ^  4  m  JL  «0tap  with  Corn  BaiL(3:>-  " 

59  Mj  Ml  H  £fned  Lobster  Dumpling  (3) 

#  Special  $5.88  each 

60  Steamed  Salmon  with  Sweet  Lime  Sauce 

61  4-  '/’h  H.  Avocado  Stuffed  with  Curry  Chicken  (1) 

62  8P&JSiM,ik  Phoenix  Tail  Shrimp  (3) 

63  M.  M  Seaweed  Tofu  Roll  (4)  ^ 

64  Stuffed  Mushroom  ( 

65  H  -f-  £4  Garlic  Spinach 

66  ^  }■&  4  Chinese  Broccoli  with  Oyster  Sauce 

67  fj|  Poached  Beef  Tripe 

68  M  m  Whole  Lobster  Dumpling  (2) 


Shrimp  (3) 

M  RoH  (4)  ; 

iroom  (4) 

Jh 

■'/'nil  unth  riunlnr  Qoi  irQ 


Mr 


6.  TIEN-FU  SPECIAL  VEGETABLE 

PASTA . ....... . . . . . . . ........................5.95 

7.  GREEN  BEANS  WiTH  FRJED  TOFU 

IN  BLACK.  BEAN  SAUCE  . . . . . . 6.95 

APPETIZERS 

1.  EGG  ROUS'S) . . . . . . . . . . . ...3.75 

2.  POT  STICKERS  IS) . . . . . S.75 

3.  GRSEN  ON. ON  PANCAKES . . . ....3.73 

4.  FRIED  PONTONS  !!2) . . . . . . . .,3.75 

5.  RED  STUFFED  TOFU . . . . . . . . . ...5.75 

6.  PAPER  WRAPPED  CHICKEN  %. . . . .  .5,75 

J  7.  BARBECUED  PORK . . . . . 5.75 

8.  BARBECUED  SPARLR-3S . . . . . 5.75 

V  9.  FRIED  MJFFAtCHMNGS . . . . 65C- 

10.  FRIED  PRAWNS  *2i . 6.55 

!!.  KIM’S  SPICY  SALTY  SQUID . . . 6  95 

12.  SHRIMP  ROLL  . . . . . . . . . . . . ....6.95 

(3.  COMBINATION  PLATE  (for  two) 

2  egg  rolls.  4  fried  prawns.  4  pot  stickers . . . ..........6.75 

14.  Crispy  Sea  Snacks...... . . . . . . . 5.50 

COLD  PLATES 

J  i.  SPiCED  CHINESE  CABBAGE . . . . . . . 3.50 

2.  CHINESE  CHICKEN  SALAD . . . .5.50 

3.  CHINESE  SHRIMP  SALAD . . . . . 6.50 


!  MU  SHU  CHICKEN  (4  crepes). . . . . . . .....6.50 

2.  SWEET  and  SOUR  CHICKEN . . . . . . ..........6.25 

3.  CASHEW  NUT  CHICKEN  . . . . .....6.25 

4.  SLICED  CHICKEN  with  SNOW  PEAS...................................6.S0 

5.  DEEP  FRIED  LEMON  CHICKEN  . . . . ............6.50 

6.  BROCCOLI  CHICKEN  with  BLACK  MUSHROOMS . 6.25 

J  7.  CHILI  PEPPER  CHICKEN  with  QARUC  and  FRESH  BASIL  ..6.50 

Jf  8 .  KUNG  PAO  CHICKEN . . . . . . . 6.25 

j0  9.  CURRY  CHICKEN  . . . . . . . . 6.25 

J  10.  CHICKEN  IN  BLACK  BEAN  SAUCE . . . . . ................6.25 

_J  II.  HOT  QARUC  SAUCE  DEBONED  CHICKEN  . . . . ...........6.50 

<2,  HOT  GARLIC  SAUCE  CHICKEN  UANQS  . .....6.50 

J  B.  CRISPY  FRIED  QIMQfR  CHICKEN . . . ...................6.95 

14,  ROAST  DUCK  with  STEAMED  BROCCOLI 

HALF  . . . . . . . . . . 8.30 

WHOLE  . . . . . . . . . . . ..17.00 

15.  SMOKED  TEA  DUCK  with  BUNS 

HALF . . . . . . . . . ...830 

WHOLE  . . . . . . . . .......17.00 

SEE F  and  IAMB 

1.  SIZZLING  BEEF  ON  HOT  PUTS; .  . . . . 6.93 

2.  BEEF  with  RESH  SrCC.CO.LI  . . . . . . . ...6.73 

J  3.  CURRY  BEEF  . . . . . . . . . . . 6.75 

4.  OYSTER  SAUCE  BEEF  with  GINQ5S  end  GREEN  -ONION . 6.75 

5.  BEEF  with  TENDER  GREENS . . . . . . . 6.75 


Look  For  Vel-Pak  Coupons  On-Line  © 


oVal-Pak!  1/2000. 


Advertise  with  Val-Psk  ol  SRn  Francisco,  (415)  1 


BEEF  and  LAMB  csnt'd 

_/  6.  MONGOLIAN  BEEF . - . . . - . 6.75 

J  7.  HUNAN  BEEF . — . >~~ . 6.75 

_/  8.  HOT  SAUCE  BEEF  with  SPiNACH  . 6.75 

_/  9.  SESAME  BEEF  iN  SPECIAL  GARLIC  SAUCE  .. . 6.75 

_/  iD.  CHILI  PEPPER  BEEF  with  GAKUC  and  FRESH  BASIL . 7.SG 

11.  SIZZLING  LAMB  ON  HOT  PLATE . -.7-30 

12.  LAMB  with  FRESH  BROCCOLI . . . . 7.50 

13.  HOT  SAUCE  LAMB  With  SPINACH  . . 7-3 0 

_/  14.  MCNCOl-AN  LAMS  . . . . 7-S£} 

_yf  15.  CHlL!  PEPPER  LAM3  with  GARLIC  and  FRESH  SASiL.... . 7.50 

PORK 

!.  MU  SHU  PORK.  ( 4  crepes) . . . - . 6.50 

2.  SWEET  and  SOUR  PORK . --.Jg| . . 6.25 

BARBECUED  PORK  with  MIXED  VEGETABLES . 6.25 

4.  PORK  CHOP  !N  SPICY  GARMC  SAUCE  . . -  -6.33 

5.  SPICY,  SAL TY  PORK  CHOP .  . 6.50 

6.  SHREDDED  PORK  with  MUSTARD  GREENS . 6.50 

7.  SLICED  PORK  with  BUCK  MUSHROOM  and  BAMBOO . 6.S0 

8.  offif  PEPPER  PORK  with  DRY  BEAN  CURD . . 6.50 

9.  SHREDDED  PORK  iN  SZECHWAN  SAUCE . . . . 6.25 

10.  TWICE  COOKED  PORK . - . . . . . -6-25 

11.  BEAN  CURD  with  GROUND  PORK  iN  SPICY  GARLIC  SAUCE  ...6.25 

12.  ANTS  CLIMB  UP  THE  TREE  . . . . M . 6.25 

SEAFOOD 

1.  MU  SHU  SHRIMP  (4  crepes) . . . . . . - . .......7.50 

2.  PAN  FRIED  SHRIMP  with  SNOW  PEAS  . . . . 7.50 

3.  SHRIMP  with  FRESH  BROCCOLI . . . 7.23 

4.  SHRIMP  iN  LOBSTER  SAUCE  . . ..7.25 

5.  SHRIMP  with  CASHEW  NUTS', . . . 7.25 

6.  SWEET  ar.d  SOUR  PRAWNS  .......-..^d.. . . . . . 7.25 

_/  7.  BUTTERFLY  PRAWNS  IN  SPECIAL  GARLIC  SAUCE. . 7.75 

J  8.  PRAWNS  A  U  SZECHWAN., . . ..............7.75 

J  9.  SP.CED  PRAWNS  iN  RED  GARLIC  SAUCE . . 7.75 

10.  KUNQ  PAO  SHRIMP  . . . . 7.25 

_/  it.  SHRIMP  IN  BUCK  BEAN  SAUCE . . . 25 

J  12.  GARLiC  SAUCE  SHRIMP  cr  SQUID 

with  ONIONS  and  SNOW  PEAS . . . ,..,,.....7.2 5 

13.  SEAFOOD  DELIGHT 

Shrimp,  scallops,  squid,  snow  peas  and  fresh  mushrooms  .....8.95 

14.  SAUTEED  SCALLOPS  with  FRESH  BROCCOLI . 8.50 

_/■  15.  SCALLOPS  A  U  SZECHWAN . . . . . . . 8.50 

_/■  !6.  KIM’S  SPICY  SALTY  SCALLOPS  . . . . 10:50 

J  17.  STEAMED  MUSSELS  IN  BLACK  BEAN  SAUCE . . . 7.25 

J  18.  FISH  FILLET  IN  SPECIAL  GARLiC  SAUCE . . -.7.23 

19.  FISH  FILLET  iN  SWEET  and  SOUR  SAUCE . 7.25 

^  20.  CRISPY  WHOLE  FISH  IN  RED  GARLIC  SAUCE  (Spicu) . .2.95 

_/■  21.  CRISPY  WHOLE  FISH,  HUNAN  STYLE . . . 12.95 

CH!F*$  SPECIALTIES 

_/■  gfisPICY  SALTY  PRAWNS  IN  SHELL . . . .7.95 

2.  FRESH  SALMON  with  STEAMED  BROCCOLI 

IN  SPICY  RED  GARLIC  SAUCE . . . . .8.50 


3.  FRESH  MUSHROOMS  IN  GARLIC  SAUCE . S.9S 

With  BEEF  or  CHICKEN . . . 6.95 

with  SHRIMP . . - . - . - . . . .............7.50 

4.  SZECHWAN  CHICKEN 

with  SPINACH......... . . . - . 6.50 

5.  MANDARIN  EGGPLANT  with  MINCED  PORK... . . . - 6.25  ^ 

J  6.  SZECHWAN  SAUCE  EGGPLANT  with  SHRIMP . 7.50 

J;  7.  ORANGE  FLAVOR  BEEF  or  CHICKEN . . . 7.50 

J  S.  SZECHWAN  SAUCE  BEEF  or  CHICKEN  NOODLE 

with  STEAMED  BROCCOLI . . . -6.50 

J  9.  CHINESE  PASTA  with  SPICY  SEAFOOD . -6.95 

10.  STEAMED  TOFU  with  STUFFED  SHRIMP  IN  GINGER  SAUCE  ...8.95 

11.  LETTUCE  BLOSSOM  (CHICKEN) . . . - . 6.95 

12.  HONEY  GLAZED  WALNUT  PRAWNS . . . . . . . 8.50 

VEQETABLES 

1.  SNOW  PEAS  With  BUCK  MUSHROOMS 

and  WATER  CHESTNUTS . . . . . . . . . -5.75 

2.  DELUXE  MIXED  VEGETABLES  . . . . - . 5.75 

3.  FRESH  BROCCOLI  With  BEAN  CURD  IN  OYSTER  SAUCE  ....5.75 

4.  SAUTEED  SPINACH  With  GARLIC  ROOT . . . . 5.75 

5.  SPINACH  MANDARIN . . . . . -5.75 

6.  SAUTEED  BROCCOLI..... . . . . . . . - . . . -5-75 

7.  BLACK  MUSHROOMS  and  BAMBOO  iN  OYSTER  SAUCE  ..3.75 

M  8.  DRY  PAN  FRIED  GREEN  BEANS . . . 5./S 

J  9.  EGGPLANT  ;N  SZECHWAN  SAUCE . . . 5.75 

10.  BROCCOLI  IN  SZECHWAN  .SAUCE . . 5.75 

J)  il,  FAMILY  STYLE  BEAN  CURD . . . 5.75 

\2.  CH  MESS  BROCCOLI  IN  OYSTER  SAUCE . . 5.75 

I  i«.  EGG  FOO  YONG-, . . .  . . 5.95 

/  14.  KUNQ  PAO  BEAN  CURD . . . . -5.9.5 

RICE  and  BoSljg 

I.  HOUSE  MIXED  CHOW  MEIN  . . . . . . . . ........4.7S 

2  SHRIMP  CHOW  MEiM . . .  . 4.75 

3.  BEEF  CHOW  MEiM . . . . . . - . 4.25 

4.  TOMATO  BEEF  CHOW  ME.N . . 4.75 

5.  BARBECUED  PORK  CHOW  MFIU . .  . 4.25 

6.  CHICKEN  CHOW  MEIN . . — . 4.25 

J  7.  CURRY  CHICKEN  CHOW  MSIN . . . . . 4.75 

8.  VEGETABLE  CHOW  MEIN . . . . . . . 4.25 

9.  BEEF  CHOW  FUN  Wee  noodle) . . . 4.75 

10.  CHICKEN  CHOW  FUN . . . . . - . . -  4.75 

I  li.  SHRIMP  CHOW  FUN . . . . - . - . 5.25 

12.  HOUSE  MIXED  CHOW  FUN . . . . 5.50 

J  B.  SINGAPORE  NOODLE . . .  5.50 

14.  HONG  KONG  STYLE  CRISPY  NOODLE 

with  BEEF  or  CHICKEN . . . . . -5.25 

15.  HONG  KONG  STYLE  CRISPY  NOODLE 

Wittv  SHRIMP  or  SEAFOOD  . - . 6.50 

16.  TAN  TAN  NOODLES . . . -4.25 

17.  HOUSE  MIXED  {gg§grjf&£ . - . - . 4.75 

(8.  SHRIMP  FRIED  RICE . . . - . 4.75 

:9.  CHICKEN  FRIED  RiCE...,. .  . .......4.25 

20.  BARBECUED  PORK  FRIED  RICE .  . 4.25 

21.  VEGETABLE  FRIED  RICE . . . 4.25 

22.  STEAMED  RICE  (per  person) . . . . . 70 

23.  BROWN  RICE  ,'oer  pernor.) . . . . . 85 


f***  DELUXE  FAM 

a.  No  SufesStCu 

&  $8.95  PER  PERSON  *  Minimum  For  2 

l  ECO  ROLLS 

wonton  sour 

SWEET  AND  SOUR  PORK 

CASHEW  NUT  CHICKEN 

MIXED  FRIED  RICE 

FOR  .1  -  ADD  OYSTER  SAUCE  REEF 

FOR  4  -  ADD  DELUXE  MIXED  VEGETABLES 

ILY  DINNERS 

urns,  Phase  Ml 

$10.95  PER  PERSON  «  Minimum  For  2  'S 

FRIED  PRAWNS  •  POT  STICKERS  * 

SIZZUNG  RICE  SOUP 

J  SESAME  CHICKEN 

J  MONGOLIAN  BEEF 

MIXED  FRIED  RICE 

FOR  3  -  ADD  SHRIMP  wlih  MIXED  VEGETABLES 

FOR  \  -  ADD  MU  SHU  rORK  H  Cnpil 

$9.95  PER  PERSON  •  Minimum  For  2 

FRIED  WONTONS 

EGO  ROUS 

J  HOT  .1.1  SOUR  SOUP 

BROCCOLI  BEEf 

J  RUNG  PAO  CHICKEN 

MIXED  FRIED  RICE 

FOR  )  -  ADD  ./SHREDDED  PORK 

IN  SZECHWAN  SAUCE 

VA  FOR  L  -  ADD  SHRIMP  IN  LOBSTER  SAUCE 

$1 1.95  PER  PERSON  •  Minimum  For  2 

POT  STICKERS 

GREEN  ONION  PANCAKES 

SEAFOOD  SOUP 

SIZZUNG  BEEf  ON  HOT  PLATE 

J  PRAWNS  A  LA  SZECHWAN 

MIXED  FRIED  RICE 

FOR  3  -ADD  DEEP  FRIED  LEMON  CHICKEN 

FOR  4  -  ADD SPICY  SALTY  PORK  CHOP  . 

_ 

M  '  ^  Poultry 


jl  4  Bean  Curd  (To-fu) 


10  Sf,  ft}  ft  Sliced  Chicken  with  Dual  Mushroom 

2.  I'D  $  iff  ft  Sliced  Chicken  with  Satay  Sauce . 

3.  B$  ffe’  *8  ft  /Sliced  Chicken  with  Black  Bean  Sauce 

4  8  ®  IS  /  Kung  Pao  Spicy  Chicken  . 

5.  8S  $  IS  Cashew  Nut  Chicken . 

6.  S  L  S8  Almond  Chicken . 

7.  @  ®  18  fit  /Orange  Flavor  Chicken  . 

8.  £8  83  tS  fifl  Sweet  and  Sour  Chicken . 

9.  I?  18  W  15  Lemon  Flavor  Boneless  Chicken  Breast . 

10.  J9  IS  ft  Chicken  with  Seasonal  Vegetables . 

12.  jg  5?  5  1&  SS  Steamed  Boneless  Chicken  w /  Ham  8,  Vegetables  ...  9.50 

13.  15  88  _t  M  IS  Steamed  chicken  with  Mustard  Green . 8.50 

14.  IB  ff¥  8  IS  New  Style  Salted  chicken . 7.95 

15.  B  ®  55  iffl  IS  Steamed  Plain  Chicken  with  Minced  Onion 

and  Ginger  Sauce . 7.95 

16.  i§  iffi  9§  5!  *8  Crispy  Fried  Chicken  with  Shredded  Green 

Onions  and  House  Soy  Sauce . 8.95 

17.  §?  VL  -?  *8  Crispy  Fried  Chicken  with  Shrimp  Chips . 7.95 

18.  3L  ft  Si  fS  Peking  Duck .  |  1.00 

19.  §9  iS  iS  IS  Roast  Duck . 7.95 

20.  SI  J??  ?L  S3  Crispy  Fried  Squab . 

21.  B5  iffl  M  51  o9  Squab  with  Five-Spicy  Flavor  Soy  Sauce . 


»*Q  '  t£)  Beef  /  Pork 


7.95 
...  7.95 

7.95 
.  7  95 
.  7.95 
7  95 
7.95 
.  7.95 
7.95 
7  95 

(Whole) 

18.00 

16.00 

15.00 

15.00 
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.  0  95  ^  15) 


/Sizzling  Beef  Steak  with  Black  Pepper.. 

Sizzling  Beef  Steak  Cantonese  Style . 

Mongolian  Beef . 

Ginger  and  Scallion  Beef . 

/Orange  flavor  Beef . 

/Green  Pepper  Beef . 

Beef  with  Seasonal  Vegetables . 


.  10.95 
.  10.95 
8.95 
8  95 
8  95 
...  8  95 
8.95 


•Curry  Beef . 

. 895 

Beef  with  Dual  Mushrooms . 

8  95 

II.  8$  18  19  51  /Beef  Tripe  with  Black  Bean  Sauce  6  95 

12  £5  !?  T  If!  5?  Beef  Tripe  with  Preserved  Vegetables .  6.95 

13.  Iff  B  Hf  ft  /Crispy  Fried  Pork  Chops  with  Spicy  Salt  7  95 

14  5*  ®  III  ft  Pork  Chops  Peking  Style . 7  95 

15.  £0  65  B3  0£  K)  Sweet  and  Sour  Pork  . 7  95 

16.  US  SI  !0  fJ)  'Thousand  Year-Old*  Pork .  795 

17.  Steamed  Minced  Pork  with  Salted  Eggs  8.  Salted  Pish  7  95 

18.  fr  SB  fj)  Ig  K  Sauteed  Preserved  Meat  with  Chinese  Broccoli .  7.95 


♦t  Chop  Suey 


It  (ft  House  TVssorted  Seafood  Chop  Suey . 9.95 

Shrimp  Chop  Suey  9.95 

BBQ  Pork  Chop  Suey  795 

Beef  Chop  Suey .  7  95 

Chicken  Chop  Suey .  7  95 
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1  iSUStiSllWfSR  Dried  Scallop  Sauce  with  Fried  Bean  Curd . 8  95 

2  SltiTQlrltf  J3B?  Black  Bean  Sauce  with  Fried  Bean  Curd  8.95 

3.  &  if  19  8  S3  Deep  Fried  Stuffed  Bean  Curd .  6  95 

4  Jhl  tit £1  ffi  VS.  Bean  Curd  with  Brown  Sauce  and  Mushrooms  6.95 

5.  B  8  §  S  /  Szechuan  Style  Ma-Po  Bean  Curd  with  Meat  6.95 

6.  KI  tfi  h  HZ  White  Bean  with  Brown  Sauce  and  Mushrooms  !......  5.95 

7.  JSBBS7E1I83  Steamed  Stuffed  Bean  Curd . 5.95 

8.  SMJGUAIHB  Diced  Chicken  8.  Salted  Fish  with  White  Bean  Curd...  8.95 

9.  IftttAESgtlH  Dried  Scallop  Sauce  with  Bean  Curd  Special . 8.95 

10.  K  M  M  S3  Bean  Curd  Special . 6.95 

‘‘fk '  k '  W '  M  Lo  Meill  (Soft  Noodles)  |  QlOW  Mein  (Hong  Kong  ffispy 
Noodles)  I  QlOW  Fun  (Rite  Wiiite  Noodle) )  Yee  Mein  (Double  Cooked  Noodle) 


Fu  Chow  Style  House  Chow  Mein . 8.95 

Assorted  Seafood  Lo  Mein  or  Chow  Mein  7.95 

|umbo  Shrimps  Lo  Mein  or  Chow  Mein  7  95 

Beef  Lo  Mein  or  Chow  Mein  . 5.95 

Chicken  Lo  Mein  or  Chow  Mein  5.95 

B  B  Q.  Pork  Lo  Mein  or  Chow  Mein  5  95 

VS.  Vegetarian  Lo  Mein  or  Chow  Mein .  S.95 

Wet  or  Dry  Assorted  Seafood  Chow  Fun  7.95 

Beef  or  Chicken  or  B  B  Q  Pork  Chow  Fun  (Dry)  5  95 

Beef  or  Chicken  or  B.B.Q.  Pork  Chow  Fun  (Wet)  .  5.95 

Ha-Moon  Stir  Fried  Rice  Noodles . 5.95 

Singapore  Style  Rice  Noodles . 5.95 

Braised  Seafood  Yee-Meln  or  Soup . 8.95 

Braised  Crab  Meat  Yee-Meln  or  Soup . 8.95 

Braised  Yee-Meln . 7  95 

&  M  Rice 

Supreme  Seafood  and  Dry  Scallop  Fried  Rice  . 9.95 

Supreme  Seafood  and  Salted  fish  Fried  Rice . 9  95 

Shrimp  Fried  Rice . (,  95 

Diced  Chicken  and  Salted  Fish  Fried  Rice . 6.95 

Fried  Rice  Young  Chow  (Combination)  Style .  5  95 

Beef  Fried  Rice .  c,  <-,0 

Chicken  Fried  Rice . 5  50 

B.B.Q.  Pork  Fired  Rice .  5  50 

V.S.  Vegetarian  Fried  Rice . 4  50 

Egg  Fried  Rice . 50 

Steamed  Rice . q.75 

ftr  &  Dessert 

Almond  jeilo  with  Fruit  Cocktail . (S)  1 .50  (L)  10.00 

Rice  Butter  Pudding . (g)  2.00  (L)  [  5.00 

V.S.  -  Vegetarian  Special  /  Hot  8.  Spicy 
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AUTHENTIC  CHINESE  SEAFOOD  CUISINE 


BEER  &  WINE 

OPEN  7  DAYS 

1069  W.  SAN  BERNARDINO  RD. 
COVINA,  CA  91722 

Tel:  (626)  915-8982 

Fax:  (626)  915-2856 


~|® - 


TOWN 

SENT 

■a  Iattow 

1 

Hwy 

San  Bemardi  o  Rd. 

□  1  ^/~" 

West  Covina  Mall 


KM i  Appetizers 


1  X.O.SIS3E  /Skewered  Live  Shrimp  w)th  X.O  Sauce.  Seasonal  Price 

2  /Skewered  Live  Shrimp  with  Spicy  Salt  ..Seasonal  Price 


3  B  tl  li  Jl  Fried  Shrimp  BaII  (8) .  7  95 

4  6*  te  X  VI  S  Crispy  Fried  Batter  Shrimp  (6)  . S.9S 

6  IF  B  5  Deep  Fried  Spring  Egg  RoO*  (4) .  4  95 

7  ft  8  S  Deep  Fried  Wonton  (12) . 3  9S 


4  %.  &  Lettuce  Wrapper 


I  E5SBS  Minced  Assorted  Seafood  with  Lettuce .  12.95 

(Combination  of  Scallops.  Shrimps.  Squid.  Water  Chestnut 
rind  Carden  fresh  LertueeJ 

2.  ~  S  g  50  S  Minced  Shrimp  and  Chicken  with  Lettuce .  1 1 .95 

3.  £5  §  SB  Minced  Chicken  with  Lettuce . 8.95 

4.  £  5?  @  T  B  Minced  Beef  with  Lettuce . 8.95 

5.  £  55  S  £3  0  Minced  Ground  Pork  with  Lettuce . 8.95 


Cold  Cuts 


1.  »  a  m  s§ 

2.  a  *  ts  m 

3.  3  S  S  B 

4.  ffi  LU  01  S 

5.  F3  8 


7  ?.  E  X  IS  8 


I-  EL  JR  X  IS  a 

2.  as  eg  ».  a  * 

3.  S8»aa 

4.  I§  ».  BE  Pr  iR 

5.  BE99SS 

6.  SSHS*MtB 

7.  AISRB 

8.  S  a  B  *  E 

9.  S  iffl  £  P3  B 

10.  SiSBEB 

11.  W.  e  K  55  * 


Drunken  Wine  Chicken . . 7  95 

/Smoked  Promfret  Fish  .  .  7. 95 

|el»y  Fish  with  Sesame  Seed  .  7  95 

Cured  Boneless  Pork  Shank . 7.95 


Any  Two  Kinds  ol  (#1.  #2,  #3.  #4)  Combination  .... 

.  14.95 

Any  Three  Kinds  of  (#  I.  *2.  #3.  #4)  Combination.. 

. 21.95 

House  Combination  Planer . 28.95 

tfe  M  Soup 

(BE  Pc'  Kwl 

Braised  Supreme  Shark's  Rn  Soup . Seasonal  Price 

(For  2)  (For  4) 

Braised  Crab  Meat  with  Shark's  Pm  Soup  1 5.00  29  95 
Braised  Shredded  Chicken  with  Shark's 

Rn  Soup . 15.00  29.95 

Abalone  with  Sliced  Chicken  A  Spinach  Soup 

. 5.50  10.95 

Crab  Meat  with  Fish  Maw  Soup . 5. SO  10.95 

Minced  Chicken  A.  Fish  Maw  with  Creamy 

Com  Soup . . 5.50  10.95 

Supreme  Minced  Assorted  Seafood  Soup  .  4.00  7.95 
Minced  Chicken  with  Creamy  Com  Soup  ..  4.00  7.95 

West  Lake  Beef  Soup . 4.00  7.95 

Chefs  Shredded  Duck  Soup . 4.00  7.95 

/  Hot  and  Sour  Soup  with  Shredded  Pork.... 4.00  7.95 


12.  E  K  0  E  1  Sizzling  Rice  Seafood  Soup . 8.95 

13.  SS-XSESPlS  Salted  tgg  with  Bean  Curd  and  Chicken  Soup . 8.95 

14  SSJgK'BHSI  Sea  Weed  A  Sliced  Chicken  Bean  Curd  Soup  ..4.50  8.95 

15.  tllllDliil  Diced  Winter  Melon  with  Seafood  Soup . 4.50  8.95 

16.  S5BS5888  V.S.  Assorted  Vegetables  with  Tomato  Soup . 4.00  7.95 

17  8  8  S  3  Assorted  Seafood  Wor  Wonton  Soup . 5.S0  9.95 

18.  5.  ».  S  S  *  Wonton  with  Sliced  B.B.Q.  Pork  Soup . 3.50  6.95 

19.  B  7E  S  Egg  Flower  Soup . 3.50  6.95 


£1  £  (  e  *,)  Sashimi  (Japanese  Style) 


1.  19  »  pj  a 

2.  g  ts  B  PJ  9 

3.  a  5S  pj  a 

4.  a  50  pj  a 


Abalone  Sashimi . Seasonal  Price 

Geoduck  Clam  Sashlm:  Seasonal  Puce 

Shrimp  Sashimi . Seasonal  Price 

Lobster  Sashimi .  Seasonal  Price 


H.  '  Abalone  /  Sea  Cucumber 


I  ffS^BKIS  Braised  Whole  Abalone  with  Oyster  Sauce  ..  Seasonal  Price 

2.  US  Jil §  (8  Braised  Slice  Abalone  with  Vegetable . Seasonal  Price 

3.  re  t§  PT  Braised  Slice  Abalone  with  Black  Mushroom  Seasonal  Price 

4  S  £  B  R  Braised  Slice  Abalone  with  Sea  Cucumber  ....Seasonal  Price 

5.  It  re  @  ©  Braised  Slice  Abalone  with  Black  Mushroom  Seasonal  Price 

6.  SI  JR  i3  ©  Braised  Sea  Cucumber  with  Vegetables  . Seasonal  Price 


'  it '  J-)  Geoduck  Clam  /  Oyster  \  Clam 


1 .  BB/3S8JSS  Boiled  or  Sauteed  Geoduck  Clam . Seasonal  Plrce 

2.  S  it  ■  ■  IS  Steamed  Half-Shell  Oyster  with  Black  Bean 

5  HMK#  Sauce  or  Ginger  and  Onion  Sauce  iei  Uch)  I  SO 

3  S  E  0  £  II  Crispy  Fried  Oysters .  7  95 

4  S  5§  J8  £  tt  /  Stir  Fried  Oysters  with  Black  Bean  Sauce . 7  95 

5  ■  SE  18  £  tf  Stir  Fried  Oysters  with  Ginger  and  Scallion . 7.95 

6  0  T9  X  5fi  Boiled  Clams . 7.95 

7.  3  4B  X  M  /  Stir  fned  Cams  with  Black  Bean  Sauce .  7.95 

8  13  7  8  Stl-  Fned  Clams  with  Ginger  and  Scallion . 7.95 

9  8  8  7  8  Stl:  Fried  Cams  with  Sweet  A  Sour  Sauce . .  7  95 


v£  '  H  iSi  g  Live  Lobster  /  Live  Crab 

(Please  Request  Our  Waller/Waltress  To  Give  You  A  Tour  To  Fish  Tank  Area 
To  Choose  Your  Own  Uve  Lobster/Uve  Crab) 

I  B  M  t9  ^  Steamed  Lobster  /  Crab  with  Garlic  Sauce 


H  50  /  R  K  and  Glass  Noodle . Seasonal  Price 

2.  iSiSIlfi/raH  Steamed  Lobster  /  Crab  Cantonese  Style . Seasonal  Price 

3.  iiSSHfi/RB  Stir  Fried  Lobster  /  Crab  with  Chefs  Sauce  ....Seasonal  Price 


4  28118883/0(1  Stir  Fried  Lobster  /  Crab  with  Butter  Sauce  ....Seasonal  Price 

5.  St§BHIS/P3K  /Stir  Fried  Lobster  /  Gab  w/  Black  Bean  Sauce  ...Seasonal  Price 

6.  X.O.05B61/RJB  /Stir  Fried  Lobster/  Crab  w/XO.  Sauce  In  Hot  Pot  Seasonal  Price 

7  ■BHBBJ/KK  Stir  Fried  Lobster  /  Crab  w /  ginger  A  Scallion  .Seasonal  Price 

8  /Crispy  Fried  House  Lobster  /  Crab . Seasonal  Price 

9  BBffiBSJ/R)8  /Crispy  Fried  Lobster  /  Crab  with  Spicy  Salt  ....Seasonal  Price 


VS.  -  Vegetarian  Special 


A  Spicy 


Special  Family  Dinner 

Minimum  for  Two  or  More  People 
Extra  Plate  $5.00 
(Soup  &  Appetizer  included) 

Dinner  A  "  $11 .95  Per  Person  Dinner  B  -  $13.95  Per  Person 


Chef’s  Special  Single  Dinner 

$1 2.95  Per  Person 

Includes  :  Egg  Flower  Soup.  Fried  Shrimp 
Fried  Won  Ton,  Egg  Roll 

Crab  Puff,  Fried  Rice  And  Sweet  And  Sour  Chicken 


Won  Ton  Soup 

Fried  Shrimp 

Fried  Won  Ton 

Egg  Roll,  Chicken  Terriyaki 

Fried  Rice 


Egg  Flower  Soup 
Fried  Shrimp 
Fried  Won  Ton 
Fried  Rice 


Egg  FooYoung 


Vegetable  Egg  Foo  Young  . 
Mushroom  Egg  Foo  Young 

Pork  Egg  Foo  Young . 

Chicken  Egg  Foo  Young  ... 
Shrimp  Egg  Foo  Young . 


Select  One  Entree  lor  Each  Dinner  Ordered 


Beef  And  Broccoli 
Sweet  And  Sour  Chicken 
Cashew  Chicken 
Shrimp  And  Lobster  Sauce 
Shrimp  Chow  Mein 
✓  Mongolian  Beef 


Chicken  Chow  Mein 
Sweet  And  Sour  Pork 
Chicken  Vegetable 
Almond  Chicken 
Pork  Chow  Mein 
✓  Kung  Pao  Beef 


T5m  TAO 


Vegetable 

. 


LUNCH 

Includes  Egg  Flower  Soup,  Fried  Won  Ton,  Fried  Rice, 
Fortune  Cookie  and  Tea  or  Ice  Tea. 

To  go  excludes  soup  and  tea. 


^^■^String  Beans . 

Buddhist  Delight 

Snow  Peas  With  Water  Chestnuts 


Mandarin  •  Hunan  •  Szechwan  •  Cantonese 

Innovative 
Chinese  Cuisine 


Sauteed  Bean  Sprouts 


Almond  Chicken 


Sauteed  Broccoli 


Sweet  &  Sour  Pork . 


¥  Eggplant  Szechwan  Style . 

Moo  Shu  Vegetable  (served  with  4  pancakes) 


Kung  Pao  Chicken 


Jf  Chicken,  Beef,  Pork  Chow  Mein  (Choose  One) 

J  Curry  Chicken . 

✓  Mongolian  Beef . 


Healthy  Natural  Diet  Food 


Chicken,  Beef.  Pork  Lo  Mein  (Soft  Noodles)  (Choose  One) 
Chicken  Vegetable . 


The  following  dishes  are  steamed  and  prepared  with  fresh  vegetables. 
No  oil,  salt  or  sugar. 


Vi  Order 

#1.  Fresh  water  chestnuts  with  snow  pea  pods,  celery,  bean  sprouts  and  carrots  4.95 
#2.  Fresh  broccoli,  Chinese  cabbage,  bamboo  shoots,  Italian  squash  and  carrots  4.95 
Chicken  or  lo  lu  can  be  added  lor  S2.00  Shnmp  can  be  added  tor  S3  00 


74-040  High  Way  111,  Suite  E 
Palm  Desert,  CA  92260 

WEB  SITE :  TSING  TAO  ONLINE.NET 
E-MAIL:  LUCYTSINGTAOONLINE.NET 


Bell  Pepper  Beef. 


Shrimp  Vegetable 


Vegetable,  Chicken  Or  BBQ  Pork  Noodle  Soup  (Choose  One) 
Shrimp  Or  Assorted  Noodle  Soup  (Choose  One) . 


Business  Hours: 

Lunch:  Mon.  -  Sun.  11:30-2:30 
Dinner:  Sun.  -  Thur.  5:00  -  9:30 
Fri. -Sat.  5:00-10:30 


Salad 

Tsing  Tao  Special  Salad . 

Fresh  lettuce,  carrots,  fresh  shrimp  and  sliced  chicken  with  tart  ginger 
dressing 

J  Chicken  Spicy  Salad  (Substitute  Shrimp  add  $2.00) . 

Chicken  and  fresh  lettuce  with  crushed  peanuts  and  rice  noodles  with 
mustard  spicy  sauce. 


Dessert 


Lychee  Fruit . 

Almond  Cookie 


Hall  Order  is  tor  to  go  only  •  Half  Order  nol  included  steamed  rice. 
Sales  tax  will  6e  added  to  all  taxable  items. 

Not  responsible  tor  lost  or  stolen  articles. 

Prices  subject  to  change  without  notice. 

Hot  and  Spicy 


Sesame  Noodle  Salad . 5.95 

Noodles  with  fresh  lettuce,  slice  chicken  and  scallions  mixed  wifh  sesame  oil 
and  vinegar  with  sesame  seeds  on  lop.  r 


s- 


L 


,  _ . 7.95...  12.95 

1  Tender  chopped  chicken  Sauteed  with  scallions.  Served  in  a  Iresh  lettuce 
I  cup  with  a  sprinkle  ot  pine  nuts  and  Won  Ton  crispy  skins  on  top. 


w 


J  Appetizers 

fiyuJ  iw-  h -JL 

Chicken  Lettuce  Cup .. 

■  ’  '  '  'ken  Saul 

f  pine  nul 

Egg  Roll  (2)(4) . . 2.95  .. 

Fried  Shrimp  (2)(4) . 3.25  . 

Fried  Won  Ton  (4)(8)  . 2.95 . 4.95 

Crab  Puff  (2)(4) . 2.95 . 4.95 

Dhicken  teriyaki  (2)(4) . 2.95 . 4.95 

3ar-B-Q  Baby  Spareribs  (4) . 5.95 

Bar-B-Q  Pork  Tenderloin  (Sliced) . 5.95 

Pot  Sticker  (4) . 4.95 

Spicy  Won  Ton  (8) . 5.95 

Jelly  Fish . , . 7.95 

Bo  Bo  Sampler  Platter . 12.95 

2  Fried  Shrimp,  2  Egg  Roll,  4  Chicken  Teriyaki,  4  Fried  Won  Ton.  2  Crab  Putt 

-\iv\  —  LL 


J  Soup 


Cup 


2  Person  4  Person 

Egg  Flower  Soup . 2.50  5.95  8.95 

i__.  Hot  and  Sour  Soup . 2.50  5.95  8.95 

Won  Ton  Soup . 2.50  5.95  8.95 

°  p  ‘  Wor  Won  Ton  Soup .  /.95  11.95 

?  Sizzling  Rice  Soup .  7.95  11.95 

I  f  ,  Vegetable  Soup  With  To  Fu .  5.95  8.95 

r  Heavenly  Corn  Soup .  6.95  9.95 

Shark  Fin  Soup .  15.95  29.95 

e  Salads 

'  TsingTao  Special  Salad . 7.95 

Fresh  lettuce,  canots,  fresh  shrimp  and  sliced  chicken  with  sweet  tart  ginger  dressing 

✓  Chicken  Spicy  Salad  (Substitute  Shrimp  add  $2.00) . 6.95 

Chicken  and  fresh  lettuce  with  crushed  peanuts  and  rice  noodes  with  mustard  spicy  sauce. 

Sesame  Noodle  Salad . 6.95 

Noodles  with  fresh  lettuce,  slice  chicken  and  scallions  mixed  with  sesame  oa  and  vinegar  with  sesame 
seeds  on  top. 

Seafood 

Vi  Order  Full 

Cashew  Shrimp . . . 6.95  12.95 

✓Kung  Pao  Shrimp . 6.95  12.95 

Shrimp  with  Snow  Peas . 6.95  1 2.95 

Shrimp  with  Black  Bean  Sauce . 6.95  12.95 

Sauteed  Shrimp . 7.95  1 3.95 

Shrimp  with  Lobster  Sauce .  1 2.95 

./Curry  Shrimp  . . 12.95 


\\/L  u.  -  cW  ^  /x  [m-J 

-  j  ^  Tsing  Tia'House  Specials 

Zz  Order  Full 

✓  Golden  Sesame  Chicken . 6.95  1 1 .95 

Chunks  of  chicken  prepared  to  create  a  crispy  tender  texture,  then  sauteed  with 
a  blend  of  chili,  ginger,  garlic  wine  sauce,  garnished  with  blended  fresh  broccoli, 
water  chestnuts  and  fragrant  sesame  seeds. 

Gang  Jen  Shrimp . 7.95  14.95 

Fresh  shrimp  skillfully  with  snow  pea  pods,  water  chestnuts,  carrots,  sauteed  with 
a  delicious  oyster  sauce. 

Peony  Blossom . 6.95  12.95 

Sliced  prime  beef  marinated  and  seared  to  seal  in  natural  juices,  red  bell  peppers 
sauteed  in  our  Chef's  special  sauce.  Served  with  broccoli. 

— iShfiffijfrS  wremer . . . 7.95  14.95 

Fresh  snnmp  inside  a  crackling  crisp  jacket.  The  gentlest  touch  of  sauce  with 
sprinkles  of  green  scallions  to  enhance  the  natural  flavors. 

✓  Kung  Pao  Suan  Wei . 6.95  1 2.95 

Tender  chucks  ol  chicken  and  fresh  shrimp  fast  tossed  with  spicy  red  chili  over 
high  flames  to  achieve  the  peak  of  natural  flavors.  In  deed,  it  is  an  aromatic 
winter  delicacy. 

✓  Yu  Shan  Scallops . 6.95  1 5.95 

Tender  scallops  tossed  over  a  high  flame.  Sauteed  so  quick  that  the  chef  dances 
a  jig  preparing  it.  Flavored  with  Yu  Shan  spicy  wine  sauces  and  served  on  top  of  lettuce. 

Honey  Walnut  Shrimp . 7.95  14.95 

Fresh  chunks  of  shrimp  inside  a  cracking  crisp  jacket,  with  chefs  special  sauce. 

Served  with  fresh  lettuce  and  honey  walnuts. 

✓  Kung  Pao  Scallops . 8.95  1 5.95 

Tender  scallops  with  red  bell  peppers  in  a  spicy  hot  sauce,  cooked  in  high  flames. 
Served  with  lettuce 

✓  YuaB±ea§=SteBp_, . 16.95 

Fresh  shrimp  served  with  two  different  sauces  on  one  platter.  One  shrimp  in  a  mild 
Peking  sauce  and  the  other  shrimp  in  a  spicy  Szechwan  sauce.  Yuan  Lang  style. 

Seafood-Melange . 16.95 

Luscious  shrimp  lobster  and  scallops  delicately  sauteed  with  fresh  snow  pea  pods  and 
water  chestnuts.  A  final  touch  of  sizzling  crispy  rice  highlights  this  special  dish. 

Tri-Delicacy . 13.95 

Fresh  shrimp,  beef  and  chicken  sliced  prime  fast-sauteed  with  lightning  speed  to 
delectable  tenderness,  served  hot  plate. 

Lobster  Cantonese . . . 21 .95 

Tender  chunks  of  lobster  with  onions  and  green  bell  peppers,  sauteed  in  a  Cantonese  sauce. 

✓  Lobster  Szechwan . 21 .95 

Tender  chunks  of  lobster  with  green  and  red  bell  peppers,  sauteed  in  a  spicy  Szechwan 
sauce. 

Sizzling  Beef  and  Scallops . 14.95 

Scallops  and  sliced  prime  beef  fast-sauted  to  delectable  tenderness.  Prepared  with 
brown  sauce,  served  on  hot  plate 

Abalone  with  Vegetables . 45.95 

Sliced  abalone  with  vegetables,  sauteed  with  lightning  speed  in  ginger,  rice  wine  and 
oyster  sauce,  making  it  a  delicious  dish.  Served  with  lettuce. 

Peking  Duck . 29.95 

A  whole  duck  is  skinned  in  a  heavenly  crispness.  Skin  and  meat  and  served  with  scallions 
and  a  succulent  Peking  hoisin  sauce,  wrapped  in  thin  steamed  pancakes. 


. _ _ _  Beef 

l _ /Mongolian  Befits . 

broccoli  WifnBeef . 

Bell  Pepper  Beef . 

Pea  Pod  Beef . 

✓Orange  Beef . 

✓Kung  Pao  Beef . 

Oyster  Beef . 

Pork 


Sweet  And  Sour  Pork . 

✓B.B.  Q.  Pork  With  Vegetables . 

— Szechnan^ork-77777T^ . 

Bromjti  With  Shredded  Pork . 

MOO  Shu  Pork  (Served  with  4  pancakes) .. 


Zz 

Order 

Full 

6 

,9b 

10.95 

...  5. 

9b 

9.95 

...  b. 

9b 

9.95 

...  b. 

9b 

9.95 

b 

9b 

9.95 

b 

9b 

9.95 

b. 

,9b 

9.95 

b 

9b 

9.95 

...  b. 

9b 

9.95 

b 

,9b 

9.95 

h 

9b 

9.95 

...  b. 

9b 

9.95 

10.95 

13.95 

Zz  c 

Drder 

Full 

...  6. 

.95 

11.95 

b 

9b 

9.95 

...  b. 

9b 

9.95 

...  b. 

9b 

9.95 

...  b. 

9b 

10.95 

b 

9b 

9.95 

...  b, 

9b 

9.95 

Zz 

Ordei 

Full 

5 

.95 

8.95 

h 

9b 

8.95 

h 

,9b 

8.95 

...  b 

,9b 

8.95 

10.95 

Chow  Mein 

(Not  Soft  Noodles,  Bean  Sprouts  and  Vegetables  Only) 


Pork  Chow  Mein  . 

Chicken  Chow  Mem  ... 

Beef  Chow  Mem . 

Shrimp  Chow  Mein . 

Assorted  Chow  Mein  ... 
Vegetable  Chow  Mein  . 


Soft  Noodles 


icken  Lo  Mej 

LcTMeTfrr 

Shrimp  Lo  Mein . . . . 

Assorted  Lo  Mein . 

Vegetables  Lo  Mein . 

✓  Sngaporer4ooc^(Chc^PnrkBefif(x\fegetto)(OxxJseOne) 

✓  Singapore  Noodles  (Shrimp  or  Assorted)  (Choose  One) 

Pan  Fried  Noodle  Cantonese  Style  $3  CO  fcxtra 


Fried  Rice 


Tsing  Tao  Special  Fri 

Pork  Fried  Rice . 

Chicken  Fried  Rice .. 
Beef  Fried  Rice . 


Zz  Order 

Full 

..  5.95 

H9.b 

..  5.95 

H  9b 

..  5.95 

8.9b 

..  6.95 

9.9b 

..  6.95 

9  9b 

..  5.95 

/.9b 

Full 

..  4  95 

/.9b 

.  4.95 

/9b 

..  4.95 

8  9b 

..  6.95 

9.9b 

..  6.95 

9.9b 

4.9b 

/.9b 

.5.95 

8.9b 

6.S5 

hxtra 

9.95 

Zz  Order 

Full 

..  5.95 

8.95 

..  3.95 

6.95 

..  3.95 

6.95 

..  3.95 

6.9b 

..  4.S5 

/.9b 

..  3.95 

6.9b 

147.  ik  4  4  $  Lamb  with  Vegetable .  7.95 

-/l48.  >5'  4  4  1*1  Lamb  with  B.B.Q.  Sauce .  7.95 

1 49.  4  f4)  H  4  Lamb  with  Emperor  Vegetable .  7.95 

>  1 50.  tip  "f.  4  /*]  Lamb  with  Curry  .  7.95 

151.  tit  g  Honey  Lamb  in  Hoi  Sin  Sauce .  7.95 

152.  i>\  4  Beijing  Style  Lamb .  7.95 

> 153.  ,?K  4  #1  Lamb  with  Cumin  .  8.95 

>  154.4  =£  I4)  Lamb  in  Spicy  Hot  Pot .  8.95 

155.  fee  #4  4  ft  Stewed  Lamb  with  Bone  with  Carrots...  9.95 

>  156.  $.JI543$>1£  Stewed  Lamb  in  Hot  Pot  .  9.95 

m.  &  Vegetable 

157.  -ft-  f+  iff  Mixed  Vegetable  .  6.95 

1 58.  ra  4-3-  Sauteed  String  Beans  with  Ground  Beef  &  Dried  Shrimps6.95 

>159.,®  #  ftS  4  Spicy  Eggplant  with  Ground  Beef. .  6.95 

160. #  &  4  <•'  Vegetable  with  Black  Mushrooms .  6.95 

161. M  Pft  &  4  Chinese  Cabbage  With  Dried  Shrimps  ....  6.95 

162. #’  ft  4  Sauteed  Bamboo  Shoots  &  Mushroom  ..  6.95 

163.  If.  $  Spinach  with  Garlic  Sauce .  6.95 

164.  §  35  #"  3r  Tomato  with  Eggs  .  6.95 

165.  Shredded  Green  Pepper*  Potato  with  Sweet  &  Sour  Sauce. ..7. 95 

166.  &  g.  If  4  Emperor  Vegetable  with  Garlic  Sauce .  6.95 

167.  J£i£'J'iL  a  Small  Pea  Sprout  with  Garlic  Sauce .  6.95 

168.  S  ^1$  4  On-Choy  with  Preserved  Bean  Curd .  7.95 

1 69.  jft  +>  3  Sauteed  Asparagus .  7.95 

1 70.  ;tb  4  Steamed  Chinese  Broccoli  with  Oyster-Flavor  Oil  7.95 

171.it  3L  #.  4k  Chinese  Squash  with  Bamboo  Fungus .  7.95 

172.  g  -ft  tit.  4k  Chinese  Squash  with  Crab  Yolks  Sauce....  7.95. 

173.  il-ftf  #  4  -ft-  Dried  Bean  Curd  Strips  with  Yellow  Chieves  6.95 

174.  S  4  4.-3- If  M  Snow  Cabbage.  Peas  &  Bean  Sheet .  6.95 

175.  §  44  JL++&.  Snow  Cabbage,  Peas  &  Green  Bean  Sheets... 6.95 

176. ®  #  "5  Celery  with  White  Nuts  &  Lily  Bulbs .  7.95 

177.  Bean  Threads  &  Bean  Sprouts  with  Beef  Strips  &  Eggs....  8.95 


178.  -jfr&;l£.fif  Minced  Vegetable  in  Crispy  Sesame  Pie9.95 

3-  $  Bean  Curd 

>179.41  4  3.  4?  Spicy  Szechuan  Style  Tofu  with  Ground  Beef  6.95 


1  SO.  MS  ft]  3.  S  Spicy  Hunan  Style  Tofu  with  Beef  Strips....  6.95 
181.  ft  f  i  Tofu  with  Mushrooms  &  Bamboo  Shoots...  6.95 

>182.  fka  ilg.3-S  Crispy  Tofu  with  Salt  &  Pepper .  8.95 

183.6+  Of  JL  S  Crispy  Fried  Tofu  .  6.95 

_>  1 84.  ,®#8fL  6.  3-S  Deep  Fried  Tofu  witli  Hot  Sauce  &  Ground  Beef  8.95 
185.  ii  &  a.  S  Fried  Crispy  Tofu  in  Hot  Pot .  8.95 

IS  Fried  Rice 

186-4  f*J  *+  i&  Beef  Fried  Rice  with  Eggs .  4.95 

187.  it  ft.  #  £5.  Chicken  Fried  Rice  with  Eggs .  4.95 

188.  -J-  ty  is.  Vegetable  Fried  Rice  with  Eggs .  4.95 

1 89.  #  is  Shrimp  Fried  Rice  with  Eggs .  5.95 

190.4ft  #  is  Combination  Fried  Rice  with  Eggs .  5.95 

191.4  I4)  tff  is  Beef  with  Vegetable  on  Rice .  4.95 

1 92.  ftfc  /*)  1#  is  Chicken  with  Vegetable  on  Rice .  4.95 

>  193.  Curry  Chicken  on  Rice  .  4.95 

194.  |f  *5  fy  $  JK&  Tomato  with  Stir  Fried  Eggs  on  Rice....  4.95 
195.4+  ffr  IS  Shrimps.  Chicken  &  Beef  with  Vegetable  on  Rice  5.95 
196.+'  4  #5  Ground  Com  &  Rice  Soup .  0.95 


-f  Jk  |g  ft  Pastry  &  Dumpling 


197.  3-.AAfir(&&)Sesame  Bread  (without  Green  Onion) .  5.95 

198.  4)  Sesame  Bread  with  Green  Onion . 5.95 

199.  £  A  -J'  fif  Sesame  Bread  (Half) .  5.95 

200.4  I4!  >ft  Sliced  Pan  Cake  with  Beef  Soup .  5.95 

201.4  1*1  >6  Sliced  Pan  Cake  with  Lamb  Soup .  5.95 

202.  =L£f  #^44  ik  Three-Flavor  Chinese  Macaroni  with  Egg....  5.95 

(Beef  Chicken  &  Shrimps) 

>  203.ii  ;&  *+  4  Spicy  Wonton  in  Szechuan  Style  (10) .  4.95 

204.  if.  -$4S,®4fi£  Boiled  Fish  Dumplings  (10)  .  4.95 

205.  =.  if  4  fi£  Boiled  Three-Flavor  Dumplings  (10) .  4.95 

(Chicken  Sea  Cucumber  &  Shrimps) 

206.4  ^1  4  &  Boiied  Lamb  Dumplings  (10) .  4.25 

207.4  S]  4  fit  Boiled  Beef  Dumplings  (10) .  4.25 

208.  4  Si  tSi  Pan  Fried  Beef  Dumplings  (8) .  4.25 

209.4  S)  £u  fit  Pan  Fried  Beef  Buns  (4) .  5.95 

210.  4S]d'&£L  Steamed  Beef  Buns  (8) .  4.25 

211.4  S]  Ss  fit  Steamed  Beef  Dumplings  (8) .  4.25 

212.  ii  ?£  fit  Steamed  Vegetable  Dumplings  (8) .  4.25 

213.  ii  4  ±  4  Pan  Fried  Chieve  Bun .  2.95 

214.  tg.  fif  Green  Onion  pie  .  1.95 

215.  4 ij^fif  Small  Sesame  Pie .  0.80 

-4-  M.  Sliced  Rice  Ovalettes 


216.  Ii-ft#4i4.  Sliced  Rice  Cake  with  Yellow  Chieves  &  Beef Strips5.95 

217.  Sliced  Rice  Cake  with  Snow  Cabbage  &  Beef  Strips4.95 

218.  Sliced  Rice  Cake  with  Napa  Cabbage  &  Beef  Strips4. 95 


219.  M.4#'4 4&  Sliced  Rice  Cake  with  Vegetable .  4.95 

^  ^  t  #  Noodle  &  Chow  Mein 

220.  =.ftf  fft  ®  -ft  Three-Flavor  Crispy  Noodles .  5.95 

(Chicken  Beef  &  Shrimps) 

>  22 1 .  ffe  4- ®  -jft  Crispy  Noodles  with  Black  Pepper  Beef. . 5.95 

>  222.  >ftt§  Seafood  Noodle  Soup  with  Mixed  Vegetable.. 5. 95 

>  22.3.  -=.Af  #'.!?) #,#§  Seafood  Noodle  with  Mixed  Vegetable .  5.95 

224.  .=.  if  *>  «£  Three-Flavor  Chow  Mein  (Chicken  Beef  &  Shrimps)5.95 

225.  -ft-  *+  Vegetable  Chow  Mein .  4.95 

226.  X  if  >ft  Three-Flavor  Soup  with  Noodle .  4.95 

(Chicken  Fish  &  Shrimps) 

227.  A  Combination  Noodles  Soup .  4.95 

228.  "fr  4 14)  £&  Beef  Soup  with  Noodles  .  4.95 

>  229.  *i$,4 14)  Spicy  Braised  Beef  Soup  with  Noodles .  4.95 

>  230.  Spicy  Ox-Tendon  Soup  with  Noodles  .  4.95 

231.4  14)  ift  Lamb  Soup  with  Noodles .  4.95 

232.  Chicken  Noodles  Soup  with  Preserved  Vegetable.. 4.25 

233.  S  4^ft-;ft&  Chicken  Noodles  Soup  with  Snow  Cabbage..  4.25 

234. *+  &  i*  Noodles  with  Ground  Beef  with  Brown  Sauce  4.25 

235.  -ft:  jft  4*  Vegetable  Noodles  Soup .  4.25 


236.  til  tif.  ft.  $£  Cold  Noodles  with  Sesame  Paste  &  Chicken  Strips  4.25 


ISLAMIC  CUISINE 
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TUNG  LAI  SHUN 
RESTAURANT 


BUSINESS  HOURS 
1 1 :00  am  -  1 0:30  pm 
Open  7  Days  a  Week 
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TEL:  (626)  288-6588 
FAX:  (626)  288-7726 

140  W.  VALLEY  BLVD.,  #11 8C, 
SAN  GABRIEL,  CA  91 776 


48. 

m  4.  &  $ 

Shrimps  with  Eggs . 

10.95 

49. 

«  {=. 

Sweet  &  Sour  Shrimps . 

10.95 

J 

50. 

ik  a  « 

Fried  Shrimps  with  Salt  &  Pepper . 

10.95 

J 

51. 

«  *R  <=■ 

Pungent  Shrimps . 

10.95 

52. 

ft  *>  «  f- 

Sauteed  Shrimps . 

10.95 

53. 

*$&«•(= 

Shrimps  with  Sizzling  Rice . 

10.95 

54. 

e,  =.  # 

Three  Flavor  with  Sizzling . 

(Shrimp,  Chicken  &  Beef) 

10.95 

55. 

4  ft  ft 

Minced  Shrimps  in  Lettuce . 

10.95 

56. 

Seafood  Combination  with  Bean  Curd . 

in  Hot  Pot  (Shrimp,  Fish  &  Scallops) 

10.95 

J 

57. 

ft  *  4= 

Sauteed  Shrimps  &  Pungent  Shrimps . 

12.95 

58. 

IfrA&Uf  &JR&  Minced  Shrimps  in  Crispy  Sesame  Pies.. 

12.95 

59. 

A  ts  m  {=. 

Sauteed  Shrimps  with  Green  Pea  Sprout... 

12.95 

J 

60. 

A  #  « 

Scallops  with  Garlic  Sauce . 

12.95 

> 

61. 

^  ffe  #  ^ 

Scallops  with  Black  Bean  Sauce . 

12.95 

J 

62. 

>t  *>  8 

Pungent  Scallops . 

12.95 

63. 

4  £k  ^  H 

Sauteed  Scallops  with  Vegetable . 

12.95 

64. 

4  #  ft  A 

Sauteed  Scallops  with  Yellow  Chieves... 

12.95 

65. 

Shrimps  with  Mayonnaise . 

13.95 

66. 

^  fit  «  4- 

Shrimps  with  Walnuts . 

13.95 

67. 

A  4  «  *$ 

Crispy  Beijing  Shrimp  Balls . 

13.95 

68. 

iLSf>#_t# 

Seafood  Combination  with  Bean  Sauce... 
(Shrimp,  Fish  &  Scallops) 

13.95 

69. 

4  &  ft  4 

Sea  Cucumber  with  Brown  Sauce . 

.  18.95 

70. 

«  4  A  #■ 

Sea  Cucumber  with  Shrimp  Eggs . 

18.95 

71. 

Sea  Cucumber  &  Shellfish  with  Brown  Sauce..  23.95 

72. 

ft  *1  ft  ft 

Live  Crab  with  Brown  Sauce  . 

Seasonal 

73. 

ft  ft  ft  ft 

Live  Crab  with  Ginger  &  Green  Onions . 

Seasonal 

J 

74. 

ffe  ®  ft  ft 

Live  Crab  with  Salt  &  pepper . 

.  Seasonal 

75. 

ft  ft  ft 

Lobster  with  Brown  Sauce . 

Seasonal 

76. 

ft  ft  ft  IR 

Lobster  with  Ginger  &  Green  Onions . 

Seasonal 

J 

77. 

tfe  a  %  m 

Lobster  with  Salt  &  pepper . 

*  m  Fish 

Seasonal 

J 

78. 

A  #  A  * 

Sole  Fish  Fillet  with  Garlic  Sauce . 

8.95 

J 

79. 

I»A« 

Sole  Fish  Fillet  with  Hot  Bean  Sauce . 

8.95 

80. 

&  >t  A  * 

Sole  Fish  Fillet  with  Tomato  Sauce . 

8.95 

81. 

*$  ft  A  K 

Sole  Fish  Fillet  with  Oyster-Flavor  Sauce.. 

8.95 

82. 

A  #  A 

Sole  Fish  Fillet  with  Bean  Sauce . 

8.95 

83. 

It  >10  A  « 

Sole  Fish  Fillet  with  Special  Rice  Sauce.. 

8.95 

84. 

»»R.«iA 

Sole  Fish  Fillet  with  Sweet  &  Souce  Sauce 

8.95 

85. 

4  A  4 

Diced  Sole  Fish  Fillet  with  Pine  Nuts . 

8.95 

J 

86. 

**$s»A 

Fried  Sole  Fish  Fillet . 

8.95 

J 

87. 

i  it  A  H 

Sole  Fish  Fillet  with  in  Hot  Spicy  Pot . 

8.95 

J 

88. 

ft  4  A 

Sole  Fish  Fillet  with  Pickled  Cabbage . 

9.95 

89. 

#  A 

Steamed  Tilapia . 

Seasonal 

90. 

ft  *2.  A 

Tilapia  with  Brown  Sauce . 

Seasonal 

J 

91. 

fe#'J'*A 

Small  Yellow  Fish  with  Salt  &  Pepper . 

9.95 

92. 

#3H'*A 

Small  Yellow  Fish  with  Snow  Cabbage . 

.  9.95 

93. 

ft^^^fsfi 

Jelly  Fish  with  Green  Onion . 

9.95 

94. 

#  n 

Sole  Fish  Fillet  in  Bamboo  Sheet  . 

9.95 

95. 

A  #  #  A 

Codfish  with  Bean  Sauce . 

18.95 

96.  Steamed  Codfish  with  Tofu .  18.95 

97.  ft  %  i&  ,*  Steamed  Striped  Bass  Fish .  Seasonal 


98.  ft  tf.  H  ft  Fillet  of  Codfish .  18.95 

#  «  Eel 

99.  5£  M  Crispy  Sweet  Eel  Strips .  14,95 

100.  -S'  411  #1  Sauteed  Eel  Strips  with  Yellow  Chieves .  14.95 

101. #-  &  4A  Sauteed  Eel  Strips .  14.95 

rt  m  Duck 

102  #  Flavored  Crispy  Duck  (Half) .  10.95 

103.4$  &  ft  Smoked  Tea  Duck  (Half) .  10.95 

104.  ib  %  H  Crispy  Beijing  Duck( Whole) .  28.95 

#  £  Chicken 

105.35.  $  it  Chicken  with  Pineapple .  7.95 

J  106.  >13  it  Pungent  Chicken .  7.95 

107.  t  i ?;  |$  T  Kung  Pao  Chicken .  7.95 

J  1 08.  X.  it  Fried  Chicken  with  Garlic  Sauce .  7.95 

109. ®  ^  #  £  Chicken  with  Cashew  Nuts .  7.95 

110.  #  Chicken  with  Sweet  &  Sour  Sauce .  7.95 

J  Ill.  3L  #  it  J{  Slice  Chicken  with  Spicy  Sauce  .  7.95 

J  112.11$  &  it  Tangerine  Chicken .  7.95 

113.  <si®  “1  #  Curry  Chicken  .  7.95 

114.  ri  &  #  >1  Sliced  Chicken  with  Vegetable .  7.95 

^  115.=.  #  Chicken  with  Sesame  Oil  &  Soy  Sauce  (with  Bone)9.95 

1 16.  #£k;£4#  Crispy  Young  Hen  (Whole) .  7.95 

117. #  ifc  #  &  Cold  Shredded  Chicken  with  Green  Bean  Sheets...  7.95 

118.  &#&  Diced  Chicken  in  Crispy  Sesame  Pies .  9.95 


J  120.  $.  it  4  1*1  Beef  with  Leeks  .  7.95 

121.  &  &  4-  f~l  Beef  with  Green  Onion .  7.95 

122.  9  4  I*)  Beef  with  Asparagus .  7.95 

J  123.  t  ft  4  !*)  Kung  Pao  Beef  .  7.95 

124.4  /*]  t  ft  Beef  with  Emperor  Vegetable .  7.95 

J  125.  %  4  /i]  Beef  with  Barbecue  Sauce .  7.95 

126.#-  fig  4  $  Beef  with  Broccoli .  7.95 

J  127.  #-f-4#J*fc  Beef  with  Dried  Bean  Curds .  7.95 

J  128.  A  #4rtl  I*  Beef  Strips  with  Garlic  Sauce .  7.95 

129.  A  %  4  <*)  Beef  with  Black  Pepper  .  7.95 

130.  6£ft473l  Beef  Tripe  with  Pickled  Cabbage .  7.95 

J  131.4$  Ji  Bean  Thread  with  Ground  Beef .  7.95 

132.1’$  &  4  1*1  Tangerine  Beef  .  7.95 

1 33.  &  4  Si  Crispy  Beef  with  Sesame .  7.95 

134.  #fe4f*J  Beef  Strips  with  Green  Bell  Pepper .  7.95 

135.  4ft  4l*]#.  Beef  Strips  with  Scallion  in  Hoisin  Sauce...  7.95 

136.  ft  *5-  _=.  Beef.  Beef  Tripe  &  Ox  Tongue  with  Green  Onion  7.95 

J  137.  t^°£4  Stewed  Beef  with  Curry  in  Hot  Pot .  8.95 

138.  kc.  tft  4  Ox  Tendon  in  Brown  Sauce .  8.95 

J  139.  4-  ^  4  1*1  Spicy  Beef  Pot  .  8.95 

140.  i-v  □  Beijing  Style  Ox  Tongue .  8.95 

141.  IftfcA  f&4«P  Beef  Rib  Eye  on  Sizzling  Pot .  14.95 

142.  t  A  4  #P  Chinese  Style  Beef  Rib  Eye .  14.95 

$]  Lamb 

J  143.  $.  db  4  /*)  Lamb  with  Leeks  .  7.95 

144.  ft  *$.  4  1*1  Lamb  with  Green  Onion .  7.95 

145.  # Sfc ft 4l*l  Lamb  with  Pickled  Cabbage .  7.95 

146.  Lamb  Rids  with  Sesame .  7.95 


